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78 H A VEN ON £ ARTH 

Westwood. Los Feliz. Sure, they're 
nice. But the local neighborhoods we 
found don't even show up on 
the map. From the quaHty of schools 
to the quantity' of Starbucks, our 
annual buyer's guide pinpoints 10 
great "secret" places to live in L.A. 



88 a comedy of manors 

Aaron Spelling has a room in his 
56,000-square-foot faux chateau just 
for wrapping presents.' Big deal. 
Huge houses lined with marble 
and plated in gold have been part 
of the L.A. landscape ever since 
showing off came into vogue. 
Herewith, the definitive history of 
the city's obsession with excess 

BY LAURA MEYERS 
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9^ AHgRICAN PIETY 

Los Angeles is home to a world 

of religions, and at the dawn of a new 

era, each faith has a message 

PHOTOGRAPHY BY GREGG SEGAL 

104 THE NEW CENTURIONS 

Ben Levinson, 104, celebrates 
like it's 1899. He and some of L.A.'s 
oldest guard tell what it takes to 
live through three centuries 

BY CHRIS WARREN 

112 THE FUGITIVE 

Kathleen Soliah, the alleged terrorist 
and SLA member, did what so 
many others have done in this town: 
made a name for herself and then 
disappeared. Here's how one LAPD 
detective put her back in the hot light 

BY THOMAS CARNEY 



A HOUSE IN PASADENA'S PROSPECT PARK 
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The city revealed In a nanosecond 
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Why are Hollywood film pros doing 
porn? Plus: Gil Garcetti may take 
the rap for the Rampart scandal 
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All the parties that are fit to crash 
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Hey, baby, nice threads 
BY JENNIFER WILSON 
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Cradle Will Rock's Angus 
Macfedyen wants to do a little of 
everything — in a big way 

BY MARGOT DOUGHERTY 



an on the Moon reminds us why 
we loved to hate Andy Kaufman; 
Topsy-Turvy treats the lives of 

Gilbert & Sullivan with perfect pitch 
BY JAMES GREENBERG 
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TO LIVE AND DRIVE IN L A. 

From the season's sexiest new 
wheels to Hollywood's greatest car 
^flicks to SoCal's coolest road trips, 
here's everything you need to know 
about LA.'s very special obsession 
BY ARTHUR ST. ANTOINE 
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.53 FOOD 

Steaking out L.A.'s best restaurants 

BY LAURIE BURROWS GRAD 
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Jimmy's is back, and the food is as 
good as ever . . . Kids, are you 
listening to me? 
BY WILLIAM STADIEM 

.58 TRAVFI. <;PFriAi. 

What could be better than a week 
in France's bucolic Provence? 
Nothing — except perhaps another 
week in Italy's neighboring Tuscany 

BY ELAINE DUTKA AND 
CHRISTINA LYNCH 

72 ^-EAL ESTATE 

When monster mansions began 

to rear their stuccoed heads 

in Santa Monica, one neighborhood 

association lit the torches and 

stormed City Hall 

BY KRISTIN HOHENADEL 
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THE GUIDE 

L.A. AT YOUR FINGERTIPS 

ESA-PEKKA SALONEN TURNS 
THE BATON ON HIS OWN MUSIC AT A UCU 
CONCERT, AND COUPLES 
GET HITCHED-ON PAPER, AT LEAST- 
AT SOOLIP'S FESTIVAL OF 
AIL THAT IS HOLY MATRIMONY 

BY GIA GITTLESON 
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1 21 niNINO OUT 

The only restaurant guide that really 
counts — ^fromTanino to Typhoon 
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In case the dawn of a new millennium 
is enough reason to get into 
shape, we scouted the city's hottest 
health clubs, toughest personal 
trainers and best new methods to 
work out those hard-to-reach 
areas — like your brain 

BY JENNIFER WILSON AND 
ROSLYN ROZBROOK 

154 CLASSIFIFnS 

l62cROSSWORD 

L.A. landmarks 

BY CORAL AMENDE 
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This month, yoga guru Gurmukh 
Kaur Khalsa tells us what's hot and 
what's in a knot 

BY JENNIFER WILSON 
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HOME SUITE HOME 
While Santa Monicans battle 
their neighbors, 
across town another 
hotel-sized house nears 
completion 



HOW DO YOU LEGISLATE TASTE? Apparently in Los Angeles, you don't. NX^cn 
he was once asked what he thought of L.A.'s famously helter-skelter mix of a i 
chitectural styles, the celebrated midcentury modernist architect John I.aiitnc: 
remarked that, if he could, he'd happily roll several giant concrete balls down 
from the top of Mulholland Drive, flattening everything below in their waki 
Harsh words from one of the city's most esteemed residents — although he's 
tainly not alone in his assessment. Even Madonna, someone whose own tasi 
has been, well, questionable on occasion, characterized L.A., in a recent interview 
from London, her latest adopted home, as a place "filled with ugly houses." (And she would know.) 

In the end, taste is subjective. In an area with as diverse a population as Los Angeles, it's proba- 
bly impossible to arrive at a consensus as to what constitutes "good" taste. Still, driving through the 
flats of Beverly Hills, an independent burg that prides itself on stringent zoning requirements, one 
can't help but wonder who approved some of those '80s-vintage monstrosities sandwiched between 
handsome 1930s Wallace Neff and P.uil Williams classics. (You know the ones — double-height en- 
tryways, flimsy marble columns, promineiuK displayed garages.) Someone must like these houses, 
of course, and it certainly doesn't appear to ha\ e adversely affected property values. When Jimmy 
Stewart, one of rlic film community's most respected residents and one of the 
last great stars ro live in Beverly Hills, died in 1997, his channing 1 928 English 
Tudor-style home on North Roxbury fetched nearly $6 million. It was 
knocked down the following month. So much for respect. 

Across town, another formerly bucolic community has suddenly found it- 
self in the midst of a similar invasion. The pocket neighborhood north of 
iVloiuaiia Avenue and west ot 26tli Street in Santa Monica has in recent 
decades became one of the most desirable on the Westside. Where the movie 
people (Stewart notwithstanding) of Beverly Hills had always lent a bit of 
flash to that town, Santa Monica's fanciest enclave has long been noted for 
. its white-picket-fence values and conservative st)'le. Until now. As former res- 
" ident Kristin Hohenadel reports in "Size Matters" (Real Estate, page 72), 
"J scores of the neighborhood's oldest — and, in some cases, most architecturally 
^- significant — houses are being demolished overnight. The problem, according 
to the writer, is simple. The latest interlopers want more than three bedrooms, two baths and loads 
of charm for a $1 -million-plus price tag. What they're getting instead is a lot that barely contains 
the six-bedroom, five-bath marble-informed colossi that are springing up like so many weeds in a 
well-tended garden. Residents who once enjoyed views of banyan trees and green lawns from sec- 
ond-story dormer windows are now looking into gold-plated bathrooms and onto backyards 
shrouded in shade, thanks to the three-stor\' walls of these nouveau postmodern fortresses. Most re- 
markably, Santa Monica's ostensibly preservation-minded city planners have so far done little to 
stem this aesthetic assault. 

Which brings us back to that elusive matter of taste. While the old-time homeowners who haven't 
already cashed in and moved on have lately won a few concessions from beleaguered Santa Monica 
officials, many, Hohenadel discovered, have resigned themselves to that time-honored maxim: A 
man's house is his castle. 

Unfortunately, it's a saying many residents of our fair city have long chosen to interpret literally. 





SPENCER BECK 

Editor in Chief 
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THOMAS CARNEY 

Contributing writer Thomas Carney recounts the relentless hunt of LAPD 
detective David Reyes for Kathleen Soliah, the Symbionese Liberation Army 
member turned Minnesota hausfrau ("The Fugitive." page 1 12). Although 
the SLA disnpDoared long ago, Carney believes that the group's tactics (including 
t kidnapping Patty Hearst) made such an 

- ^'-^^ impression on the public it's not surprising 

that Soliah's capture has generated so much 
interest. "We're very much in a period of 
nonzealotry right now," he says."That these 
-oplc risked everything for their cloudy 
id often wrongheaded ideals is intriguing." 

icy s work has 
ear ed in Rolling Stone 
: Esquire. 





GREGG SEGAL 

For Gregg Segal, 
the inspiration for 
his photo essay on 
religions in LA. 
("American Piety," page 
96) stemmed from a 
very secular event. "I 
first got the idea during 
the O.J.Simpson trial," he says."l went 
to the courthouse to photograph the crowd 
waiting for O.J. to appear and saw people 
from all walks of life holding up their 
opinions about the trial on signs." Segal 
interviewed adherents to a variety of faiths, 
having them speak to the essence of their 
beliefs. "Most were happy to do it," he 
says. "It was a chance to maybe get a new 
convert and spread the word." Segal's 
work has appeared in the Los Angeles Times 
Magazine and the New York Times. 



LAURA MEYERS 

Ever heard of Carlson 
Park? How about 
( ()1Li\ Meadows? Realn- Check 
columnist Laura Meyers scoped out 
1 ..\. and came up with these and other 
i;cnis in her survey of the best places 
r<) live in the city ("Haven on Earth," 
page 78). "You'd be astonished at 
the microneighborhoods right under 
your nose, if only you knew where 
to turn off the road," she says. Meyers 
also chronicles a phenomenon long 
associated with the L.A. real estate 
scene, not to mention many homeowners: 
wretched excess ("A Comedy of 
Manors," page 88). 



KRISTIN HOHENADEL 

Former Santa Monica resident Kristin 
Hohenadel returned to her old neigh- 
borhood north of .'Vlontana Avenue to 
examine the controversy surrounding the area's booming 
development ("Size Matters," page 72). "I couldn't believe how 
much building was going on," says Hohenadel, who now lives 
in Paris. For longtime residents, it's not so much the volume of 
construaion that's contentious but the size — and appearance — 
of the new homes. "The debate has been very heated. I've heard 
stories about people at city council meetings saying 'We need a 
bathroom for every child — that's our right as Americans,' " says 
the L.A. Times and Neii' York Times contributor. "The people 
already living here feel as if they're being invaded." 
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BABY TALK | 
I am truly disappointed with the story I 
you did on me in the October issue,! 
"What Ever Happened to Babydol?"! 
(Have I gone somewhere?) It is obvious I 
that no time at all was spent on check- 1 
ing the facts. For example, [writer Jeffrey I 
Ressner] referred to the people in my life! 
as figures out of a John Waters movie! 1 1 
assure you that I always surround my- 1 
self with brilliant minds. And referring I 
to my image consultant, Eric Root, as a I 
"Hemet hairdresser" is like calling Lana I 
Turner a shop girl. Mr. Root has been a I 

"I did not expect Mr. Ressner I 
to nriake me look like a | 
cartoon character. Regardless of 
his opinion of my music, 
I assure you I really can chew gum 
and walk at the same time." 

stylist to the stars, has had his own sa- 
lons in Beverly Hills and Palm Beach, 
Florida, arid is currently in development 
with his movie My Life with Lana, 
based on his life with Turner. I noticed 
that when it came to commenting on the 
allegations, though, Mr. Ressner was 
very impressed with me, referring to me 
as shrewd and clever. Let me say that it 
is not the mention of the allegations that 
offends me, for this is the chair in which 
I sit for now and I expected this. What I 
did not expect was for Mr. Ressner to 
rwist the facts about my life and make 
me look like some kind of cartoon char- 
acter. Regardless of what his opinion is 
of my music (and I'm sure he never lis- 
tened to it), I assure you that I really can 
chew gum and walk at the same time. 
Babydol 
Toluca Lake 

POLICE RESPONSE 

Regarding the article "Under Fire" |L.A. 
Buzz, Sept.), I never requested the city 
council rep>eal the law restricting the po- 
lice chief to two five-year terms. I am 
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appalled you repeated such rumors. TTie 
city council cannot repeal the restriction 
of two five-year terms for the chief of po- 
lice; it is the cit)' charter that establishes 
the terms of the position. Your article 
further states that I regularly appear be- 
fore the city council "to bully it on minor 
issues." The example given is my resis- 
tance to allowing officers to keep their 
badges after retirement. It is true that I 
see this as a potential problem and have 
strongly advised, not bullied, against it. 
It is my job as chief of police to provide 
professional insight to the city council 
on issues such as this. Lastly, I partici- 
pated in the civil service process for the 
position of chief of police with formida- 
ble competition from respected and qual- 
ified peers from inside and outside this 
department. Since this was a civil service 
process that the mayor was only a part 
of, the statement that I was "handpicked 
by Mayor Riordan" is inaccurate. 
Bernard C. Parks 
Chief of Police 
Los Angeles 

TROUBLE IN PARADISE 

I hope "Paradise Lust" |Nov.| doesn't 
make too many more of those cell- 
phone-toting Angclenos want to move 
here. Those darned things cause brain 
tumors, you know. Also, writer Dave 



Gardetta forgot to mention that genuine 
Santa Barbarans are measured by how 
far back their families have been in the 
area. One doesn't have any real stand- 
ing unless one can claim they're an 
eighth- or ninth-generation resident. 
Which leaves both me and Cheryl Tiegs 
[way out in the cold. 
■Michael P. McLaughlin 
ISanca Barbara 

iDave Gardetta inaccurately labeled 
iBrad Pitt's motivation for donating to 
ILotusland as self-interest. When Mr. Pitt 
visited Lotusland almost two years ago, 
it was to gather ideas for his own gar- 
den in Los Angeles. He was not a 
new member of the Montecito com- 
munit)- looking for an "in," but rather 
someone with a genuine appreciation of 
Loaisland and its need for financial sup- 
port. .Motivations for giving are almost 
as complex as those for accepting a gift; 
I believe Mr. Gardetta may have over- 
simplified both in support of his thesis. 
Steven TImbrook, Ph.D. 
Executive Director, Lotusland 
Santa Barbara 

OET A NIGHTLIFE 

In your interesting article on L.A.'s club 
scene ["Hollywood Nights," Oct.[, 
promoter Bryan Rabin's comment that 
"everyone wants to be around celebrity, 
and celebrity is in L.A." is the exaa rea- 
son this city is so widely loathed. Even 
the celebrities can't take it! While it is 
true that artists are flocking to L.A. in 
record numbers, that has more to do 
with cheap rents, sunny skies and the 
Eastside art scene than with discoing at 
Cherry all night in the hopes of bump- 
ing into Melissa Joan Hart. 
Lucy Kroll 
Echo Park 

Corrections: Due to a production error in our 
December issue, the final word and byline of Daniel 
Nussbaum's "Highways from Hell" in LA Buzz were 
cut off.The sentence should have read:"lt's where the 
real Hollywood Freeway and the now-imaginary 
Beverly Hills Freeway would have met." 



LOS ANGELES magazine welcomes your comments. 
Please send letters to "Letters to the Editor." LOS 
ANGELES magazine. 1 1 100 Santa Monica Blvd.. 7th Floor. 
Los Angeles, CA 90025; or reach us by fax at 3 1 0-3 1 2- 
2285 or e-mail at UAIetters@mindspring.com. Letters 
may be edited for space and clarity. 
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Act of God. 




It has taken Nature millions of years to create sandstone so beautiful. 
Introducing Gosford Quarries premium .\ustraiian sandstone, now available for the first time in the United States. 
Home or office, outdoors or in, design inspiration that borders on the Divine. 

GOSFORD QUARRIES 

Art Set in stone. 

7763 I.emona Avenue Van Nuys. C:.\ 9lM)i ph: XI8 909 6600 F.\X: SIS 909 660^ 
e-mail: stonc« gosfordqiiarries.com \v w » . go sfo rd q u a r r i es . co m 

/vr i; free hroclwre. plem' utll 800-727-4W0. Dealer inquiries invited. 




IN GREEK MYTHOLOGY, MOUNT OLYMPI 



It's Greek to Me 

WAS home to Zeus.Athena and all the rest of the 



gods. Mount Olympus in Los Angeles, on the other hand, is very much a place of mortals. 
"Just about the whole community sticks to the Greek theme, with the columns, statues and 
street names," says photographer John Humble, who snapped this picture. Of course, the 
Greeks actually used their columns for something, and the '60s-style architecture in this lofty 
neighborhood won't ever be mistaken for the Acropolis.According to Humble, what worked 
in ancient Athens isn't necessarily the best fit for the Hollywood Hills. "It's a weird place 
because the houses are very expensive and you're kind of wondering to yourself what the 
Greeks would think of it all." Zeus hasn't tossed any lightning bolts — yet. 



PHOTOGPAPH BY JOHN HUMBLE 
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GIL GARCETTI CONTEMPLATES THE RAMPART SCANDAL . . . HAIRSTYLIST TURNS ROCKER . . . L.A. COPS GIRD FOR Y2K 
WEIRDNESS . . . MEET POKEMON'S UNDERGROUND TRANSLATORS . . .AIMEE MANN PICKS BACHELOR NO. 2 



Porn Again 

THERE'S AT LEAST ONE SEGMENT OF HOLLYWOOD THAT ISN'T TOO UPSET ABOUT 
the exodus of mainstream productions to Canada, AustraHa and Mexico: the pom industry. 

Why? Because when "legit" movies film in Toronto and Vancouver, they hire local 
crews, which leaves plenty of seasoned pros back in Southern California for the purveyors 
of skin flicks to pluck for their burgeoning biz. 

"Tilings have always been bad, but now they're really bad," observes Mark Wright, 
a grip who worked on Casino and Titanic, about the availability of mainstream work. "I 
have a few connections, but for the most part I wait for the phone to ring." 

And when he's not waiting for the phone to ring, Wright, Uke thousands of other L.A.- 
based crew members, has found pom to be a reliable way to make ends meet. "I've 
gotta pay the bills," says Wright, who refuses to do hard-core shoots but has done work for 
the Playboy Channel. "There are lines I will not cross, but they keep getting pushed 
farther away as times get tougher." 



Indeed, this year, according to 
the Los Angeles County Economic 
Development Corporation, the 
number of feature films shot in L.A. 
County dwindled 1 3 percent. 
With Canada offering producers 
tax rebates and cheap labor, 
many in the Industry fear that more 
and more films will be shot 
north of the border. The problem is 
so serious that Directors Guild 
of America president Jack Shea terms 
runaway production "a grave 
threat to the future of film and tele- 
vision production in the U.S." 

Meanwhile, the porn business 
topped the astronomical milestone 
of 10,000 films in 1999. And the 
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majority of those movies 
were shot within easy 
driving distance of Holly- 
wood. Faced with 
unemployment or working 
in porn, hordes of out-of- 
work gaffers and production 
assistants are heading to 
the San Fernando Valley for 
their paychecks. 

Most find that work- 
ing in pom is a whole new 
ball game. Among other 
things, an average shoot lasts 
only three days, "Show 
me the money" has nothing 
to do with Cuba Gooding 
Jr., and a "fluffer" is not an 
animal wrangler. 

"The first rule of filming 
porn is don't stand too 
close," jokes "Justin" (who 
doesn't want to reveal 
his real name). While he's 
willing to take pom 
paychecks, he isn't ready for 
the whole world to 
know about it — his credit is 
"cameraman" on video 
boxes. Working for main- 
stream productions 
such as Power Rangers 
before becoming the 
cinematographer of choice 
for pom superstar Shane, 
Justin admits there are some 
occupational hazards. 
Once, for example, a little of 



the "action" splattered on his 
forearm. Not exactly 
something discussed in film 
school. But now that 
many entry-level, behind- 
the-camera jobs have 
migrated to the north end of 
the 405, knowing how 
to block a close-up of body 
parts not normally seen in 
a Hollywood blockbuster has 
become a marketable skill. 

"I try to keep a foot in 
both industries," says Justin. 
"But lately, I've earned 
most of my money in adult 
films. That's reality. 
You have to pay the bills." 

Of course, dabbling 
in pom is nothing new for 
seasoned Hollywood 
pros. Men in Black and Wild 
Wild West director Barry 
Sonnenfeld got his start as a 
cameraman for pomos. 
The difference now is that 
this former sideline has 
become a lifeline. 

"It's easy money," admits 
a spokesman for Local 
80 of the International Alli- 
ance of Theatrical Stage 
Employees, which represents 
grips and gaffers. "And 
if you don't care about morals, 
it's still work." 

Ironically, these days 
pom offers more job security 
than the mainstream biz. 
Transplanting a pom produc- 
tion — usually a $3,000 to 
$4,000 operation — to Canada 
or elsewhere just to save a 
few hundred bucks would be 
pointless. Add to that the 
fact that pom requires a gen- 
erally liberal community, 
like L.A., to operate in, and 
it's easy to see that skin 
flicks are here to stay. "There 
aren't many places where 
you can get away with this 
stuff without causing a 
riot," says one local porn- 
industry worker. "But it 
happens here on a daily basis 
and no one blinks an eye." 
—DAVE CHRISMAN 




V E R H E A R D: 

HAT PEOPLE ARE DOING THIS 

EW YEAR'S EVE 



Wild Orchid: "We're touring with Cher. Now that's something you don't do every day." . . . Hugh 
Hefner: "Of course I'm having a big party at the Mansion — the grandest one of all.". . . Rose 
McGowan: "I'll probably be hiding from the rest of the people who have plans." . . . Vivica Fox: 
"First, I'm having a really nice dinner, then church, and the next morning I'm calling the bank to 
make sure I can still get to my money.". . . Conan O'Brien: "I'm going to stay home in my little 
Unabomber shack in the middle of nowhere.". . . Event planner Colin Cowie: "I'm doing my dream 
party at home v^ith 20 friends.There will be nothing but the best, and I'm asking everyone to 
wear a brand-new outfiL". . . Rosie Perez: "I'm staying home with my family, and we're going to 
see If the doom and gloom comes — if it doesn't, then we'll go to a party." 



REATIVE ARTIST 
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ILOTS OH HAIRSTYLISTS SPORT THE 

'rock star look — leather pants, body 
jewelry — but how many actually are I 

r(Kk 'n' rollers? By day, John Darin, ^^BHi^^^^ ^ ^Sii 

|32, is a top celebrity colorist (Kurt Russell, Ileana Douglas) at the salon Yuki Sharoni. 
IB) night, he's a glittery glam rocker. Back when he worked for such L.A. hair gurus 
las Allen Edwards, Umberto and Stuart Gavert, the Malibu-reared Darin toured 
|L..A. clubs with bands like Cassandra Screams and Liquid Jesus. Now he's debut- 
ling his first solo album. Fans of Insanity (Revenant Entertainment, December). 
["I'm trying to do whacked-out, avant-garde, twisted stuff that makes you think a 
llittlf bit," says Darin of the album, which includes an impressive cover of Iggy Pop's 
["I Want to Be Your Dog" and a tunc that mixes sexual moans with African drums. 
Ilf all goes well, he just may give up his brushes and blow-dryers for a whole new 
Ikind of stardom. Remember Jon Peters? —VICTORIA NAMKUNG 




SPOTTED 



k ^^^^Bikii^ ' : 'Vi . Not so long ago, Ben Stiller was reportedly linked 

to Caiista Flockhart. Now he's hooked up with another cute blonde — an actress named Christine 
Taylor. We spotted the couple In a state of domestic bliss at the Gelson's in Studio City stock- 
ing up on groceries (sorry, no whipped cream — just Downy, iced tea and other staples).Word 
is they're engaged. . . . Monica Lewinsky being heckled by the crowd outside the jam-packed open- 
ing party for Hugo Boss's new shop on Sunset Strip. Coming to her rescue, Camryn Manheim 
yelled."Hey leave her alone!" La Monica simply stuck out her famous tongue. . . . Alexis Arquette 
at the same party, in drag. When a paparazzo accidentally called him David (his brother, Courteney 
Cox's hubby), Arquette flipped him off. . . .Jeff Bridges having dinner with an attractive older woman 
at Gardens on Glendon in Westwood.And no, the actor isn't having a May-December romance. 
It was his mom.The two sweetly held hands as they headed for the valet. 
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THE CANDIDATE: Despite a 90 percent conviction rate, Garcetti could 
face a tough electorate in the March primary 

Guilt by Association 

WILL THE RAMPART SCANDAL TOPPLE 

GIL GARCETTI? 

DISTRICT ATTORNEY GIL GARCETTI WAS NEARLY RUN OUT OF TOWN 
four years ago after his office lost the O.J. Simpson trial. But Garcetti, 
the city's most bare-knuckled politician, refused to be dumped. In the 
final weeks of the 1996 campaign, the embattled D.A. spent $1 million 
on negative TV ads against his challenger, a little-known prosecutor 
named John Lynch, and squeaked out the narrowest of victories. 
• Garcetti could be in for a bit of deja vu in 2000. Up for reelection in 
the March primary, he again finds himself under the gun. This time, it's 
the mounting LAPD corruption scandal at Rampart Division, which 
critics charge Garcetti watched happen but did nothing about. The D.A. is also 
plagued by his office's dismal record in overseeing the count)' 's child-support sys- 
tem, his failure to investigate the $282 million fiasco at the Belmont Leaming Center 
and the perception that he rewards companies that pad his campaign coffers, as 
when he fattened a multimillion-dollar computer contract with Lockheed Martin 
last summer just days after 21 of the company's employees around the country 
mailed in $15,000 in donations. What's more, Garcetti is being challenged in the 
election by two credible, prominent L.A. attorneys — veteran deputy D.A. Steve 
Cooley and environmental lawyer Barry Groveman. "It looks like Garcetti is going 
to face a tough race," says political consultant Joe Cerrell. 

The Rampart scandal alone — officers from the division allegedly assaulted 
and shot innocent people, lied on the witness stand and stole drugs from evi- 
dence lockers to sell on the streets — could be Garcetti's undoing. More than a dozen 
Rampart cops have already been fired or sus- 
pended over the flap, and LAPD chief Bernard 
Parks has promised the most extensive investi- 
gation in department history. Although there is 
plent)' of blame to go around, Garcetti's exposure 
is acute. The D.A. regularly utilized now-discred- DoHtlCS 
ited Rampart officers, such as Rafael Perez, whose ^ 
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revelations precipitated the scandal, as 
wimesses to gain quick convictions. Three 
years ago Garcetti disbanded, some say 
as a favor to police, a special "roll-out" 
team that investigated police shoot- 
ings — precisely the sort of internal con- 
trol that could have checked the abuses 
at Rampart. 

"There is a great restlessness about 

Garcetti is being cliallenged 
by two credible, prominent LA 
attorneys-veteran deputy 
D.A. Steve Cooley and environmental 
lawyer Barry Groveman. 




o ER THE RAMPART: Supporters rally at LA.'s 

embattled police station 

the performance of the district attorney," 
says Garcetti challenger Groveman, who 
as head of the LAUSD's "safety team" 
takes credit for uncovering the problems 
at Belmont. "The public sees the current 
administration as tired leadership." 

"It's unfair to lay the responsibility 
for all these things on Gil," counters 
media consultant Bill Carrick, Garcetti's 
campaign manager. "It's a tough job." 

Loyal supporters, meanwhile, be- 
lieve Garcetti's conviction record, still 
better than 90 percent, is reason enough 
to reelect him. And a clear advantage is 
the saturation-level name recognition 
he enjoys in lx)s Angeles County. Cooley 
and Groveman may each be forced to 
spend as much as $900,000 to buy 
enough exposure to equal Garcetti's 
brand identity. 

On the other hand, Garcetti must still 
win the support of those who voted 
against him in 1996. "O.J. will never 
go away," says Rick Tayloi; the political 
consultant who ran Lynch's underdog 
bid in '96. Taylor believes public anti- 
pathy for Garcetti is as high as ever. "It 
will always be an albatross for him. It 
will be his legacy." —DAVID COGAN 
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STUDIO CITY— 12205 ventura boulevard 818. 769. 6825 
SOLAN A BEACH — 1 18 south cedros avenue 858 . 792 . 7773 • RugS 
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GO AHEAD. MAKE OUR DAY: Constatice Perett in rfie Office of 
Emergency Management's bunker in West LA. 



Happy New^ar ! 

L.A. LAW ENFORCEMENT LOCKS AND 

LOADS FOR Y2K 

Los ANGELES COMPUTER SYSTEMS HAVE REACHED NEARLY 100 
percent compliance for Y2K, experts say, but our preparedness for po- 
tential terrorist attacks is not as easy to gauge. "Y2K is like the thousand- 
year lunar moon," says U.S. Defense Department spokesman Col. Bill 
Darley. "It brings out the wackos." • Apocalyptic cults obsessed with es- 
chatology (the end of days) are being taken seriously by the DOD and 
the FBL Last October, the FBI distributed a report, "Project Megiddo," 
to local law enforcement agencies to heighten awareness of potentially 
dangerous groups that ascribe "special significance to the year 2000." 
These include religious cults such as Aum Shinrikyo, responsible for the 1995 Tokyo 
subway nerve gas attack; white supremacists who seek to trigger a race war a la 
Buford Furrow, the neo-Nazi charged with shooting five at an L.A. Jewish com- 
munity center and murdering a Filipino-American postal worker; and anti-gov- 
ernment militia members like convicted Oklahoma City bomber Timothy McVeigh 
who fear a pending New World Order. 

So it's no accident that L.A.-based FBI agents are closely monitoring the behav- 
ior of known militia and cult members as New Year's Eve approaches. "Some of 
these people are willing to do crazy things because of their beliefs, so it's a self-ful- 
filling prophecy for them," says FBI spokesperson Ramiro Escudero. 

L.A. is "an attractive target" for terrorists, according to the FBI report. The 
good news is that it is also the most prepared. Last February, the FBI and DOD 
conducted a multiagency training exercise at Van Nuys Airport called "West- 
wind '99," the largest ever designed to simulate a mass-casualty incident in- 
volving weapons of mass destruction. And millennium terrorists who target L.A. 
will need to circumvent an alphabet soup of special task forces. Security will 
be beefed up at freeway interchanges, subways and federal buildings, as well as 
at amusement parks and high-capacity venues like the Coliseum and Staples 



Center, both of which arc booked for New Year's 
Eve celebrations. 

"We'll have increased heavy deployment by all 
units, undercover and uniform," says LAPD spokes- 
person Lt. Sharyn Buck. "We are Y2K ready." 
LAPD's own antiterrorism division will be engaged 
in sensitive and, for now, strictly confidential ma- 
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law & order 



neuvers. The city's Emergency Opera- 
tions Center, with a staff of 100 overseen 
by the mayor, will be activated through- 
out the holiday weekend. 

On December 31, the L.A. County 
Office of Emergency Management will 
be tracking "millennium impacts" in 
Western Europe to get a preview of po- 
tential coming distractions. In the event 
of an incident, personnel from the coun- 
ty's 88 cities will be mobilized. "We are 
the largest and most complex jurisdic- 
tion in the nation," says OEM manager 
Constance Perett. And with a popula- 
tion of 9 million, L.A. County has had 
more declared disasters this decade than 



L.A. is "an attractive target" 
for millennium terrorists, according 
to an FBI report. The good news 
is that we're also the most prepared. 



any other U.S. county. "The family of 
emergency managers in this area has be- 
come very good at what they do," says 
Perett. She points to the county's 49,000 
"first responders" (law, fire, emergency 
medical) and years of planning and ex- 
ercises "to get everybody on the same 
sheet of music." 

Perett, who has traveled around the 
world on emergency-management busi- 
ness, will be spending New Year's Eve 
with her 1 1 -member staff in a state-of- 
the-art operations facility in West L.A. — 
cocked, locked and ready to rock, as it 
were. "There isn't anywhere that has a 
more aggressive preparedness program 
than right here in L.A.," she says. "Every- 
body else comes to us to find out how 
to do this." —JAN GOLAB 
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Get dressed up 
at a price you can bare. 






DIAMOND AND GOLD OUTLET 

Hills Premium Outlets (909) 922-1088 • Camorilio Premium Outlets (805) 482-1865 

) 476-9777 • The Block at Orange (714) 769-3424 • Viejas Springs Village (619) 659-0657 
Merchants Barstow (760) 253-1135 • Prime Outlets at Gilroy (408) 846-5633 
Coming soon to Citadel Factory Stores In Commerce, CA 

nationwide. Call toll-free 1-877-ULTRA 01. 
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SUB POP: Fansubbers (above) add English subtides to pirated videotapes of anime lii<e 
Princess Mononoke (right) and Pokemon. the first Movie 

The Anime Underground 

THE HOT CARTOON GENRE HAS ONE DRAWBACK: 
JAPANESE DIALOGUE. ENTER THE "FANSUBBERS" 

AN IMPORT BROKKR BY DAY, 26-YEAR-OLD "JOl " SPENDS HIS 
nights on a peculiar, labor-intensive hobby. A huge fan of Japanese an- 
imation, or anime, Joey buys up anime DVDs direct from Japan, metic- 
ulously translates the dialogue into English, then produces high-qual- 
ity, subtitled videotape copies to give away or trade with other fans. 
• In Los Angeles's thriving underground of Japanese animation fan- 
dom, these "fansubbers" are the ultimate anime evangelists, deliver- 
ing obscure classics like Vampire Princess Miyu to the non-Japancse- 
speaking masses. There's only one hitch: Fansubbing is technically 
video piracy, prosecutable under a host of international copyright laws. Fansubbers 
counter that they're in it only for the love of anime and as a matter of principle never 
sell their wares. "I know that, in the eyes of the law, what we're doing is wrong," 
says Joey. "But without us fansubbers (creating hype], the anime industry in the U.S. 
wouldn't be nearly as big as it is." 

And anime in Hollywood is big business. In Octobei; Miramax released Princess 
Mononoke (featuring the voices of Claire Danes, Gillian Anderson and Billy 
Bob Thornton) after the film grossed a record-breaking $163 million in Japan. 
Two weeks later, Pokemon: The First Movie cashed 
in on the grotesquely lucrative Japanese video game/ 
TV show/trading card franchise, earning $52 million 
in five days. 

Fansubbed tapes circulated months and sometimes 
years ahead of domestic releases are credited with 
jump-starting the anime craze in Hollywood, which 
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the industry 



has made for an uneasy working rela- 
tionship between mammoth anime dis- 
tributors like Sony and tiny L.A. -based 
fansubbing crews like Team ABCB, 
Anime West and Hana Yori Anime. 
While fansubs are invaluable in gener- 
ating buzz about upcoming releases, fan- 
subbed tapes can easily become bootlegs. 
Fansubbed versions of Princess Mono- 

Months before its theatrical 
release, Princess Mononoke was 
available on videotape 
with translations provided 
by L.A. fansubbers. 




noke — subtitled by L.A. groups months 
before its U.S. theatrical release — have 
turned up on eBay priced at more than 
$50. Fansubs are also routinely found 
for sale at local video stores, right next 
to their legitimate counterparts. 

True fansubbers are mortified when 
rhcir work ends up m the hands of boot- 
leggers. According to Carl Horn, an ed- 
itor at Viz Communications, a major dis- 
tributor of anime in this country, the 
studios probably won't go after them. 
"It would be really bad publicity," he 
says, adding that, like hiinself, "there are 
former fansubbers working throughout 
the Industry." 

But the fansubbers may l'>e done in by 
their own success, as the art form they 
helped popularize expkxies: With Block- 
buster now stocking hundreds of anime 
titles, why would anyone need a fansub.' 
Still, there will always Ix' anime that will 
never be released in the United States. 
"Like Marmalade Boy" laughs "Made- 
line," a fansubber who works for a main- 
stream studio. "A girl's parents go on 
vacation, meet another couple and fall 
in love, swap mates and then they all live 
togctiier in the same house." The length, 
a whopping 76 episodes, is not a great 
selling point, either. "That series," she 
predicts, "will never make it here." 
—ROBERT ITO 
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CHASING AiMEE: Mognofa director Paul Thomas Anderson commissioned 
Mann to compose eight songs for his movie 

The Mann Act 

HOW 'TIL TUESDAY'S POP CHANTEUSE GOT 

HER GROOVE BACK 

BEFORE AIMEE MANN BECAME CHIEF COMPOSER OF THE SOUND- 
track to writer-director Paul Thomas Anderson's heavily hyped Magnolia, 
her experience in the music industry had hardly been sweet. In 1985, 
while fronting Boston new-wave band Til Tuesday, the singer-song- 
writer scored a hit with "Voices Carry." It was the last time anything 
seemed to go right for her. Despite critical acclaim for her subsequent 
solo albums, 1993's Whatever and 1995's I'm with Stupid, Mann's ca- 
reer has been hobbled by a disheartening combination of bad timing 
and record-company cluelessness about how to market her sophisti- 
cated pop. • A Virginia native who moved to L.A. from Boston in 1994, Mann had 
so wearied of wrangling with record labels that she bought back her third solo 
album. Bachelor No. 2, from music giant Universal last summer and is releasing it 



on her own SuperEgo Records through her website, 
aimeemann.com. "Being in the major-label ma- 
chine is an enormous amount of work, and you're 
expected to do it for free," says the lanky, pale blond 
39-year-old, her eyes widening slighriy behind geeky 
black-rimmed glasses as she relaxes on a sofa at 
the Laurel Canyon home she shares with her musi- 
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cian husband, Michael Penn (Sean's big 
brother). "1 kept saying, 'If I'm working 
for them, where 's my big paycheck?' " 

Mann's crystalline melodies and smart 
wordplay recall pop iconoclasts Squeeze 
and Elvis (lostello, with whom she has 
collaborated, but she has her own take 
on the human condition. "It's not bitter- 
ness so much as an attempt to figure 
things out," she explains. "When things 
aren't going very well, you want to try 
to put your finger on it." 

But even Mann would have to con- 
cede things are getting better. Her shows 
at Largo — the hip, intimate Fairfax Av- 
enue nightclub where she is part of a 
formidable repertory that includes Jon 
Brion, Rufus Wainwright, Grant Lee 

Mann bought back her third solo 
album, Bachelor No. 2, 
from music giant Universal and 
is releasing it herself. 

Phillips and Andy Prieboy, creator of 
White Trash Wins Lotto, the sprawling 
work-in-progress musical about Guns 
N' Roses — are instant sellouts. And 
with eight of her songs on Warner Bros.' 
Magnolia soundtrack, a career bump 
on the order of singer-songwriter Elliott 
Smith's — whose "Miss Misery" from 
Good Will Hunting scored an Oscar 
nomination — is not out of the question. 

"She articulated emotions so much 
better than I could," says Anderson, 
whom Mann met through Penn, a com- 
poser on the director's Boogie Nights. 
Anderson says he so loved the lyric "Now 
that I've met you, would you object to 
never seeing each other again," from 
Mann's ballad "Deathly," that "I stole 
it and put it in the movie." 

The Magnolia soundtrack notwith- 
standing, Mann is eager to prove her 
songs can find an audience without 
record companies that demanded she 
write hits but didn't promote her music 
or even consider it marketable. "Now 
I don't have to try to figure out how 
to work within their weird, ridiculous, 
backward, preposterous system," she 
says with a satisfied half smile. "My 
system's very straightforward: I make 
the record, and then I try to sell it." 
— NATALIE NICHOLS 
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^^jfor more than a generation. /Vrte de Mexico lu\.s been 
dedicated to seeirching throughout the world for the most 

highly skilled artisans. Their abilities have been utilized to 

create a unique collection of home furnishings. 

Compilations of new shipments arrive daily from over fifteen 

different countries, providing a diverse selection of lighting. 

furniture, accessories. 2u-r\vork &nd unusual antiquities. 
Arte de Mexico products can be found in two locations: 

Arte International Furnishings in Irvine is freeway-dose 

to all of Southern Los Angeles. Orange and 

San Diego counties. 



Los Angeles Location 



5356 Riverton Ave, North Hollywood, C A 91 601 
Telephone: 81 8. 769. 5090 • Fax: 81 8. 769. 942 5 




In the Siui Fernando \'ivlley. the Arte de Me.\ico Multiplex 
Showroom covers more than 250.000 square feet. Both of 
our locations offer an unparalleled eclectic mix that must be 
seen to be believed. 
We stand proudly behind decades of quality, for it s your 
satisfaction that makes our job complete. Let your imagina- 
tion be your guide when you come and explore a visual 
extravaganza of Old World craftsmanship, created with an 
uncompromising attention to detail. 

Open seven days a week for your convenience. 



Orange County Location 

ji'aiiNJSrJMGS 

17092 Pullman St, Irvine, CA 92614 
Telephone: 949. 660. 1200 • Fax: 949. 863. 0489 
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Threads, Thespians and Theatergoers 
At American Cinematheque's Moving Picture Ball honoring I 
Jodie Foster, James Woods dished about Foster making obscene gestures 
on the set of Contaa when she thought he was overacting."Don't I 
worry," he assured the audience during his rant being filmed by TNT. 
"Ted Turner will not air any of this." (He didn't) Other revelers got j 
down at the L.A. Phil's opening of A Midsummer Night's Dream at I 
the Music Center and Hugo Boss's bash at the Hollywood Athletic ! 

Club for the launch of the new Sunset Plaza i 

-4*4.* 




"After Jodie 
directed me 
[in Little Mdn Tate], 
I went straigtit 
to TV and 
Orion Pictures wenti 
straight to tiell." 

-DAVID HYDE PIERCE 
at Moving Pictufe Ball 
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"My costunne 

and my 
stioes were too 
big, so I ctiucked 
tlie shoes. 
The director 
thought it was 
a character 

choice." 

-ROSIE PEREZ 
about her role as Hermia 

in A Midsummer 
Night's Dwamil L.A. Ptiil 
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"Vegas, 
man. Look at the 

Bellagio! 
Only in Vegas 
can you stand in 

front of a 
Rembrandt with 








a cup full 
of nickels." 


mi 


-RAY ROMANO 
atStJude 







GregVaughan at St Jude 



Jack Lemmon aqdBd^ MacLaine at Vanity Fair 
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Jennifer Grey at Vanity Fair- 




Kate Hudson and Tom Ford at Vanity Fai 
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^ Cindy Crawford and Rande Gerber 

at babystyle.coni 



"I can't even 
work up the guts 
to go over 
and introduce 
myself." 

-BRENDAN FRASER 
on approaching 
/Wilder at Vanity Fair 





Mick Jagger and Cameron Crowe at Vonrty Fair 



e Cancer Institute Auxiliary 



"My God, you 
are all so 
well behaved!" 

-FERGIE 
to the cameramen at 
John Wayne Cancer 
Institute Auxiliary 



Billy Crudup at Princess Mononoke 



Books. Brits and Babes 
Hollywood may be jaded, but 
when Mick Jagger wandered into 
the Conversations with Wilder 
book party hosted at Morton's 
by Vanity Fair's Grnydon Carter, 
the legendary rocker almost 
upstaged the legendary writer- 
director Billy Wilder "I love 
your music!" gushed the book's 
author, Cameron Crowe, when 
[jagger introduced himself.Wilder veteran Shirley MacLaine, 
however, only had eyes for the hors d'oeuvres. "Oh, veggie spring 
rolls! Stay right there — you are my dinner!" she quipped. Other 
comings and goings included the Princess Mononoke premiere, 
eStyle's babystyle.com launch, the John Wayne Cancer Institute 
Auxiliary's lunch honoring Sarah Ferguson and St-Jude's first 
annual Las Vegas fundraiser at the new Resort at Summerlin. 
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ilder at Vanity Fair 



CLOCKWISE FROM TOP LEFT: 

DKNYbaby 
cashmere booties: $34 
at Neiman Marcus, 
Bloomingdale's and Saks 
Fifth Avenue 



V ■ 



Vinuge-fabric teddy 
bear: $55 at Bab/ Rose, 
Wescwood 

Tod's suede driving 
shoes: $140 at Tod's, 
Beverly Hills 

Little in Mind popcorn- 
stitch cotton blanket $25 
at babystyle.com 

DKNYbaby 
polar-fleece blanket: 
$34 

Vintage-fabric building 
block: $25 for 
three at Baby Rose 




Baby Blues 

Some things change and some remain the same. Babies, for one, will always symbolize 
the new year — fresh starts, clean slates, beginnings. But the accoutrements that go with them 
(and there are many) seem to be getting, well, cuter and cuter. Decked out in this season's 
chic offerings — such as DKNYbaby cashmere booties and Tod's suede driving shoes — 
21st-century newborns will be equipped to face the world. Now that's not kid stuff. 

PHOTOGRAPH BY DELBERT GARCIA 
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PROMOTION 



L. A. I N S 

A GUIDE TO THE CITY'S BEST S 
TRAVEL DESTINATIONS FOR THE 



Buccellati 

Buccellati has introduced 
a new line of silver items 
that were personally 




designed by Gianamaria 
and Andrea Buccellati 
with classical themes and 
subjects-those that would 
be considered "typical" of 
this Milanese house. The 
original presentation 
includes the leaf, flower 
and shell collections. 
Added later were picture 
frames, tea caddy spoons, 
desk accessories and 
other elegant objects for 
the home and office.The 
collection is delightfully 
original. Made precious by 
their design and artisan- 
intensive workmanship, 
the giftware possesses an 
inimitable style... the very 
style that Is present in 
every object signed 
Buccellati. The Regent 
Beverly Wilshire, 9500 
Wilshire RM.. Beverly Hills. 
(310) 276-7022. 



The Voyage 
Collection, by 
Roche Bobois 

The exceptional French 
furniture emporium, 
Roche-Bobois, in West 
Hollywood, introduces 
Collection Les Voyages. 
Inspired by diverse 
cultures and faraway 
influences, the Voyage 
collection takes you on a 
journey to exotic locales 
such as China.Africa, 
Korea and Japan. Roche- 
Bobois invites you to 
choose original pieces 




with international flair and 
European craftsmanship 
which will speak to you in 
any language and create a 
multicultural milieu in 
your own home. Let your- 
self discover a collection 
that spans modernity and 
tradition. 8850 Beverly 
Blvd..West Hollywood, 
(310) 274-6520. 



Elements 

What Valley locals have 
known for years and 
Angelenos are discovering 
by the droves, Elements 




Furniture in Studio City is 
the one-stop shopping 
source for fashionable 
home furnishings that 
won't bust your budget 
Living room, dining room, 
bedroom, children's 
furniture, rugs, lighting and 
accessories. Elements has 
it all and it's anything but 
ordinary. If you haven't 
discovered Elements 
Furniture then check out 
what you've been missing. 
1 2205 Ventura Blvd., 
Studio City, 
(818) 769-6825. 
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The 23rd Street 
Jewelers 

The jewelry in Diane 
Allen and Mary Kelley's 
shop reflects their love of 
vintage jewelry from a 
time when jewelers were 
true artisans. "Our finest 
platinum-smith is very 
busy fabricating these 
exquisitely detailed pieces 
to meet the demands of 
our clientele," says Diane 
and Mary. Many 




designers, including Diane 
and Karen Bliefer, staff 
designer, working in 1 8 
karat yellow gold and plat- 
inum are featured in this 
gallery-like boutique. 
23 1 9 Wilshire Blvd., Santa 
Monica, (3 10) 828-0833. 
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Lily Henry Zoe 

Exceptional furniture is 
featured at Lily Henry 
Zoe*Venice, as well as 
whimsical accessories for 
the home. Elegant yet 
fabulously comfortable 
furnishings made from the 
finest hardwoods are 
available in a variety of 
luscious colors.This is 
furniture that will make 
you feel like you are on 
vacation - only at home. 
Got kids?Visit Lily Henry 
Zoe* Brentwood, the 
store for children's 
furniture and everything 
else a child deserves. 
There you'll find 
everything from princess 
and cowboy beds and 
map tables to dinosaur 
toothbrushes. 
I 345 Abbot Kinney Blvd., 

Venice.(3IO) 392-21 19 
and 141 Barrington Place, 
Brentwood, 
(310) 440-8150. 
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Hot Scot 

ANGUS MACFADYEN was 

the last aCTor to audition for 
the role of Orson Welles in 
Cradle Will Rock.Tim Robbins's 
quasi-comedy about the 
Depression, censorship and 
a drama troupe."AfterTim 
had seen everyone in town, 
my agent said.'Now's your 
chance.' " Macfadyen remem- 
bers. So he laid his best 
Welles down on a cassette 
and sent It off to Robbins 
in NewYork, thinking." "Aha, 
at last!' In a weird, arrogant, 
insane way, I knew it was mine." 
Robbins was less sure. "It 
turns out he had designs on 
the role himself," Macfadyen 
chuckles."So for 10 days, J 
he'd listen to his tape, then to ' 
mine, to his, to mine." The 
Scottish-born actor (and ex-'M 
beau of Catherine Zeta-Jones)^ 
prevailed and can also be 
seen playing Anthony Hopkins's 
son in Titus, an update of one 
of those grisly Shakespeare 
revenge tales, grandly told by 
Broadway Lion King director 
Julie Taymor 

Macfadyen, who played 
Robert the Bruce in Bravehean, 
Peter Law^ord in HBO's The 
Rot Pack and Brendan Fraser's 
antagonist in Still Breathing, grey^ 
up all over the world — from 
Switzerland to the South 
Pacific — thanks to his father's 
job as a doctor for the World 
Health Organization. His 
acting bent was apparent even 
as a wee bairn in Kenya."rm 
told I spent a few years running 
around with no clothes, 
■ ■ thinking I wasTarzan," he says 
jYj over tea and poached eggs 

V ^ 3t the Four Seasons. Now 

he's thinking he'll be a director 
I^N< and hopes to sell his new 
^^i^^screenplay about Jung and 
' r 1 Freud."lt's a musical called 
^ Hamlet Gets Therapy',' he says. 

0"lt's also got Picasso, Einstein, 
Sarah Bernhardt, Buffalo 
— Bill and Geronimo.They're on 
U 3 t>o3t sitting at the 
captain's table." All aboar 

V i BY MARGOT DOUGHEf 

PHOTOGRAPH BY STE 



AS ORSON WELLES IN Cradle Will Rock AND 

ANTHONY HOPKINS'S rr< 

SON IN Titus, ANGUS MACFADYEN V V 
IS AN ACTOR RESOLUTELY 
D THE TIMES 



captain's table." All aboard. 

BY MARGOT DOUGHERTY 
PHOTOGRAPH BY STEVE SHAW 

STYLIST: JENNIFtH WILSON 
GROOMING: LAUREN KAYE COHEN/ 
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Turn Off The TV And Watch The Late Show. 



At Turnberry Place, Las Vegas. 



With Tower One aliiiosl sold out and well under 
construction, Turnberry Place offers Las Vepas' most spectacular 
views of dazzling city lights and a billion glittering stars. 
At pre-conipletion prices that are easy to look at, too. Plus 
pre-construction prices are now available on the 2,3,4 bedroom 
and penthouse condominiums of Tower Two. 

Ownership at Turnberry I'lace includes membership in 
an exclusive on-premises private club, with European-style spa, 
indoor and outdoor pools, tennis, and line dining. 
And Nevada's highly favorable tax climate can make your 
entire outlook a lot brighter, too. 

Located on Paradise Road opposite the Las Vegas Hilton, 
near the non-stop entertainment, dining and shopping 
of the Las Vegas Strip. 

For information, floor plans, and pre-completion as well 
as pre-construction prices, call 1-800-616-2120. 



v,^ ^ / Soon lo Iw ibf plact 

to Irpf in Las Vf^as. 



Luxurious Tower Condoniiniunis. Private Club Amenities. From $400,000 To More Than $3 Million. 

Zna\d fry Ivimhvry Associulfs, lb( /)foJ)lf ipbo u'rotf ibf hooV on privatt club lijtstylts 
2TT7 {'.irailisc Road, l.as Xi-jiay Nevada ti'llOi • 702 752 ii7'>7 • SOO o I o :! I :i) • Fax 70: 7ii • «svw iiirnbcrrv plaic torn 

Wo iie pletliKd to the letlef jna spirii ot US pokv t^v ihe a^htevement of equji oppottuniiv ihrijughout the nation We encoui jge jnd support an afiirmative advertising and marketing program in 
i\nnn there are no twrr-eis to obtain.ng hotis-riii twcaiise of ra^e. color religion, wk. national origin, handicap or tamilial statu* This ottering is made only by the prospectus for the condominium and 
no statement sKiuld be leliect upon it not made iri the prospectus This is not an otter to sell, or solicitation of offers to buy, the condominium units in slates svhere such offer of solicitation cannot be made 

Prices plans, architectural rendering and specifications are subject to change without notice 
WARNING THE CALIFORNIA DEPARTMENT OF REAL ESTATE HAS NOT INSPECTED, EXAIV1INED OR QUALIFIED THIS OFFERING, 




entertainment 



Jim Carrey resurrects 
Andy Kaufman in man on the moon; 
Gilbert £> Sullivan come to life 

in TOPSY-TURVY 
BY JAMES GREENBERG 



with sexist attacks to come into the 
ring with him. But perhaps his most 
outrageous creation was his alter ego 
Tony Clifton, a thoroughly nasty par- 
ody of a Las Vegas lounge singen He'd 
stalk around clubs in a powder blue 
tuxedo insulting everyone in his path. 
In encouraging the audience's anger, 
he was creating a primal scene resem- 
bling a punk rock show. He loved 
nothing better than to mess with peo- 
ple's heads. 

It's all there in Forman's film, thanks 
to an adventurous screenplay by Scott 
Alexander and Larry Karaszewski, the 
writing team that has already made 
unlikely heroes of Larry Hiynt and Ed 
Wood. While they were writing the 
script, Jim Carrey was reportedly 
crazy to play the part, and it's easy to 
see why. In a sense, Kaufman paved 
the way for Carrey's goofy humor. 



■ N A SCF.NF. TOWARD the end of Man on the Moon, 
Milos Forman's cheerfully subversive biopic of 
Andy Kaufman, the comedian is diagnosed with 
lung cancer. Kaufman's suspicious brother-in-law, 
however, doesn't buy it, assuming the doctor is 
just another player in one of Kaufman's by-then 
notorious staged hoaxes. "It's Cedars, it's a show- 
biz hospital," he insists. • Is show business so 
disreputable that anything it touches is not to be 
trusted? In Forman's smart and funny film, the 
answer, apparently, is yes. On the other hand, 
Mike Leigh's Topsy-Turvy doesn't take such a jaundiced view 
of entertainment — but then again, he's talking about Gilbert 
& Sullivan's London. One film reflects attitudes at the begin- 
ning of the modern age, while the other is undeniably post- 
modern. Topsy-Turvy is a grand opera singing at the top of 
its lungs; Man on the Moon ends with a deranged comic 
crooning a children's song. 

Love him or not, there's never been a performer quite like 
Andy Kaufman. If your acquaintance with him is only through 
the cuddly mole Latka Gravas on the TV sitcom Taxi, you 
ain't seen nothin' yet. He was a walking piece of performance 
art, a comic who wanted to make people squirm and con- 
found expectations of what an entertainer was supposed to 
do. His act consisted of long periods of silence, impressions 
that weren't really impressions and jokes that weren't really 
funny. After he became famous as Latka and audiences began 
calling for the character, Kaufman would respond by reading 
passages of The Great Gatsby for hours in a British accent. 
Later, he masqueraded as a professional wrestler, baiting women 



And in the spirit of Kaufman's best 
put-ons, Carrey does not so much be- 
come the comedian as pretend to be 
him. The bulging eyes and facial tics 
are all there, but Carrey has a differ- 
ent body type; he's tall and gangly 
with a longish face, while Kaufman was round and pudgy. 
It's a brilliant and totally entertaining con job. 

Man on the Moon is a curious biography in that it doesn't 
try to explain its hero. Forman realizes that psychological ex- 
planations are insufficient for such an enigmatic personality. 
There is only one scene of Kaufman as a child, locked in his 
room doing tricks for his sister. The film then jumps 20 years 
to the stage of a comedy club where he's doing pretty much 
the same kind of routine. What happened in the years in be- 
tween is anyone's guess. 

Kaufman's main link to reality — and that, too, was a slen- 
der thread — ^was his professional and personal friendship with 
Bob Zmuda (Paul Giamatti), a writer as twisted as he was. 
Kaufman's guardian agent, George Shapiro (Danny DcVito), 
does his best to decipher mixed messages from his client. But 
why exactly a man like Kaufman felt compelled to perform 
remains the film's most intriguing question. Perhaps only on- 
stage could someone as intrinsically disturbed and antiscKial 
find acceptance. Showbiz was how he survived. And it is only 
at the conclusion of the film, in a magical cinematic moment 
when he goes to the Philippines in search of a miracle cure, 
that Kaufman realizes the healing power of the great put-on. 

IF THE THOUGHT OF A two-hour-and-forty-minute biogra- 
phy of Gilbert & Sullivan sounds like a 
bloody bore, think again. Plain and sim- 
ple, Topsy-Tuny is one of the most de- 
lightful films of the year. You need not 
share Mike Leigh's enthusiasm for the 
f)eriod to enjoy it; just sit back and allow 



Andy Kaufman 
(Jim Orrey) is still 
crazy after all 
these years in Man 
on the Moon 
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the director to show you around. 

Leigh traditionally picks a subject that 
appeals to him and then rehearses a 
group of actors for months until they 
come up with a story. True, the infectious 
joy of music is not something you expect 
to find in Leigh's gritty urban landscapes 
like Secrets & Lies and Naked. But char- 
acter has always been his strong suit, and 
Gilbert & Sullivan's world provides a 
canvas teeming with all forms of life. 
Leigh is a great observer of human na- 
ture, which happens to be no differ- 
ent in 1884 than it was in Thatcher's 
England. 

We first meet W.S. Gilbert (Jim Broad- 
bent) backstage at the Savoy Theatre as 
the troupe performs "A Disagreeable 
Man" from Princess Ida, his latest op- 
eretta with Arthur Sullivan (Allan 
Corduner). Gilbert himself is indeed a 
disagreeable man. Uncomfortable 
with success and fearful of failure, he 
is the kind of clever fellow who can 
toss off bons mots like hiccups. Of his 
mother he says, "Nobody respects her 
more than I, and I can't stand her." 



Sullivan, a lover of life and women, 
is Gilbert's polar opposite, making the 
pair something of a Victorian odd cou- 
ple. But after a decade of hits, Sullivan 
balks at the prospect of collaborating 
with Gilbert on "another trivial trifle." 
He insists that he wants to spend his 
time composing serious music. Attempts 
by the theater's impresario to lure him 
back fail until Gilbert comes up with a 
new story. Although you can see it com- 
ing from a mile off, the genesis of The 
Mikado is one of the rare instances on 
film where the creative process is made 
visible. After begrudgingly attending an 
exhibit on Japanese culture with his wife, 
Gilbert is tremendously impressed. Later 
that night, as he thinks about what he 
has seen and plays around with a Japan- 
ese sword, there is an instant when the 
idea crystallizes. From there, the film is 
taken up with preparations for the pro- 
duction. 

Topsy-Turvy is so rich in detail and 
character that once the large cast has 
been introduced and the story is up and 
running, the film just gains momentum 



with one great scene after another; cos- 
tume fittings, negotiations for higher 
wages, a backstage revolt all become 
little gems. Much of the credit goes to 
Leigh's splendid cast, many of whom are 
members of the director's floating com- 
pany of actors. 

Broadbent is masterful as Gilbert. He 
seems to hit every note perfectly — from 
bluff and bluster to warmth and vulner- 
ability. British theater veteran Corduner 
captures the twinkle in Sullivan's eye as 
well as his quicksilver personality. Other 
standouts include Leigh's frequent col- 
laborator Timothy Spall as an insecure 
actor subjected to the slings and arrows 
of outrageous producers. Never has a 
large, unattractive man appeared more 
graceful. 

For all of Gilbert's airs and Sullivan's 
aspirations to higher art, their work, as 
Leigh beautifully demonstrates, was re- 
ally the start of show business as mass 
entertainment. Or as Sullivan puts it, 
"This is not high op)era in Milan but low 
burlesque on the banks of the Thames." 
And a pleasure it is. la 





Corporate Events Meetings & Seminars Monte Carlo Nights 
Wedding Packages Holiday Celebrations Bar & Bat Mitzvahs 
and all other special occasions 
Affordable Luxury! 

Our fleet accomnuKiales parties from 2— 1.000 



FantaSea Yachts & Yacht Club • (310)-827-2220 

4215 Admiralty Way Marina del Rey, CA www. fantaseayachts.co 
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CITY IS AS CAR CRAZY AS LOS ANGELES, and no one is crazier about cars 

than our own Anhur 61 Anton . Join hinn as he looks for the hottest L.A. models 
(cars, that is) and travels the coolest roads. 

Just drop your top and start that engine 



1 



Once you see it 



you'll want to touch it. 



Once you touch it, you'll want to sit in it. 



i 
I 

Once you sit in it, you'll want to drive it. 



But you can't. 



Life just isn't fair, is it? ! 



You see, even thoiigli we'll be uinciliiig the new IS at the Greater Los .\ngcles Auto Show January 8-16, 2000, you'll have 




Marilyn Monroe drives a 
Chrysler 300H In the Hollywood Hills In 
the summer of '62 



WHY JUST DRIVE IN L.A.? 

In one of these machines, you can star in your own road show 



BELIEVE IT WAS a fellow automotive journalist who once wrote, 
"All the world's a stage." Exercising a bit of poetic license, 
what I believe my associate meant by that is "We are all 
merely players on the relentless road of life — so make sure 
you drive a really great car." Welcome to Los Angeles — 
the greatest automotive stage in all the world. Here, in this 
sun-kissed oasis of surf spray, snowcapped peaks, palm trees 
and camera-ready physiques, the klieg lights are always on. 
Which is to say, if you want to fit in, baby, you've got to look 
good. And that means not just keeping fit with daily triathlons 
and a steady diet of tofu burgers, but also owning an appro- 
priately sharp set of wheels. 

No wonder L.A. is such a treasure trove of spectacular cars. 
Take a seat at any Sunset Boulevard cafe on a Saturday after- 
noon and you'll witness a pass-| 
ing parade of some of the most 
luscious and desirable automo 
biles ever to set tire on tarmac. 

Even Mother Nature sccmsl 
to have a warm spot for I . A.'s 
four-wheeled citi/.enry. Mild 
temperatures, little rain, no snow or ice — Los Angeles is a vir- 
tual humidor for fine automobiles. This accounts not only for 
the steady stream of slinky Jaguars and Lamborghinis and 
Aston Martin DB7s, but also for a profusion of old cars so 
pristine they look like they've just rolled off the assembly line. 
Normally, you might expect to see, say, a 1966 Ferrari 
275GTB/4 only in a museum, vacuum-sealed behind bullet- 






proof glass. But in Los Angeles, it's not unusual to happen 
upon just such a priceless masterpiece of Italian design in the 
parking lot at Koo Koo Roo. 

Sure, Los Angeles has flirted with mass transportation. At 
the txirn of the century — that's 1 900 for you Y2K sufferers — 
Henry Huntington's famous Red Cars began ferrying riders 
all over L.A. County on rails. Barely 30 years later, though, 

Ithe Red Cars had begun to go 
the way of the Betamax as 
L.A.'s passion for the automo- 
bile took hold. Even today — 
|\\ itli the new Metro Green, Red 
lul Blue rail lines in place and 
ilway actually operating un- 
derneath s(5me parts of this wobbly cit\' — more than 85 per- 
cent of the workers in Los Angeles Counts- drive to their jobs. 
And more than 70 percent of them drive alone. Angelenos 
spend nearly $9,000 a year on their cars, outpacing New York 
City residents by some $1,200 and making L.A. the most ex- 
p)ensive city in America in which to drive. 

Perhaps it's vanity, perhaps it's a need for control, perhaps 
it's sheer lunacy in this endless 
ma/.e of smog and gridlock. Or 
iperhaps it's just that, in the 
vvorld's entertainment capital, 
nothing is quite as entertain- 
ing — for yourself and onlookers 
lalike — as being behind the 
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ANYTHING BUT 




The new A6 4.2 • Thundering 300 hp V8 • Race-bred 5-valve engine technology • Full-time 



quattro* all-wheel drive • 5-speed Tiptronic® automatic transmission • Flared fenders. 



lower stance, muscular profile • Bliss begins In second gear • www.oudiusa.com 




Audi 



For the Southern California dealer nearest you, call 1-800- FOR- AUDI. 



Visit our website or call 1 -800-FOR-AUDt for more information. 
"Audi," "quattro," "A^' and the four rings emblem are registered trademarks of AUDI AG. "Tiptronic" is a registered trademark of Of. Ing. h. c. F. Porsdw AG. iei1999 Audi of America, Inc. 




wheel of a snazzy automobile. For sure, those true setters of 
L.A. style — Hollywood's high-profile movie elite — have al- 
ways had an affection for extraspecial wheels. Witness Clark 
Gable's dashing 1935 Duesenberg SJ roadster, Marilyn 
Monroe's svelte 1 955 Lincoln Capri or James Dean's race- 
bred Porsche 550 Spyder, to name just a handful. And so it is 
today. For instance, in this town, one can hardly mention that 




'atty Arbuckle in his ^9^^ 
Pierce- Arroti 



[monster of sport-utility vehicles, 
the Hummer, without also drop- 
ping the name of its most fa- 
mous owner-driver, Ah-no\d 
I Schwarzenegger 

What's clear is that to be a 
true "L.A. car," a machine has 
to have that oh-so-important 
something extra: the cachet of a 
regular table at Spago, the rar- 
it\' of a Van Gogh, the quality of 
, .,^^^^a Rolex, the st> le of Gary Grant. 

f^i||||||||||||||pK The car should have the power 
J^^iyillllllllfdlii^of a Grand Prix racer (even if all 

you intend to do with it is set the 
all-time speed record between 
[the stoplights on Rodeo and 
I Canon drives). The point is, an 
L.A. car has to l(x>k the part and, 
[above all, send your neurons 
into joyful overload, whether 
^^you'rc luck)' enough to be be- 
hind the wheel or just ogling from the curb. 

As we head into another model year and enjoy the gleam- 
ing displays of another L.A. Auto Show, now is the time to 
canvass today's current automotive roster and choose the 10 
rides that stand out as the most "L.A." of the season. Listed 
alphabetically, then, are 10 internal-combustion knockouts 
guaranteed to make you a star in that most grand of enter- 
tainment spectacles: the Los Angeles Road Show. 

RMW 7B 

irqet the Aston Martin 0B5 from Goldlinger Lately, James Bond seems to 
have a thing for BMWs. In GoldenEye, Pierce Brosnan made 
time in the then-brand-new Z3 roadster. (Nowadays, they're 
as commonplace in L.A. as en- 
tertainment lawyers.) In Toninr-\ 
row Never Dies, he had the au- 
dacity to drive BMW's 75()iL 
flagship sedan through a plate 
glass window. And now, in tlie 
recently released The World is 
Not Enough, Brosnan can be seen enjoying himself far too 
much at the controls of the most desirable BMW in decades — 
the soon-to-be-released Z8. 

You've got to admire 007 for his taste. Imagine a Z3 road- 
ster pumped up on steroids, and you'll have an idea of what 
the Z8 is all about. With sleek, sharklike styling that recalls 
the famous BMW 507 roadster of the 1950s, the Z8 could 
win droves of fans on looks alone. Happily, it's got perfor- 
mance to match its bodacious bod. Under the hood lies a 400- 
horsepower, 5.0-liter V-8 engine borrowed from the wicked 
BMW M5 sedan — we're talking supercar performance here. 
The Z8's luxury amenities are of an equally lofty order. 

If you want a Z8 when it goes on sale this spring, don't ex- 
pect much change from a $ 1 30,000 bill. But for that princely 
sum, you'll get what may be the perfect L.A. car. 007 will have 
to change his name to Blond. James Blond. 
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Look at that face. 
How could you not love that face? 






i 


i 




How could you not love that new grille design? Those perfectly integrated 
fog lamps? And how could you not love those cheeks? Those side skirts and 
door handles that match the body? What about those redesigned side 
protective rails? How could you not love that newly refined E-Class with 
over 25 advances? The question is, how impossible is it to resist? 


Mercedes-Benz 



See your authorized Mercedes-Benz retailer of Southern California. 
Call 1-800-rOR-MERCEDESforthe Center location nearyou. 



AIR BAGS ARE A SUPPLEMENTAL RESTRAINT SYSTEM, SO REMEMBER AIR BAG SAFETY: BUCKLE EVERYONE AND CHILDREN IN BACK: For moie information, call 1-800-FOR-MERCEDES. cr vtsil our Web site. 
www.MBUSA.com. C 1999 Authorized Mercedes-Benz Retailers. 
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nHRYSIFRPTHRIIISFR 
With Its cheeky new PI Ciuiser. Chrysler] 
has turned its styling eyes to tht j 
past — 1930s sedans, vintage- 
wagons and those woody '60s 
hot rods you might spot at the 
beach behind Frankic and 
Annette. As Chrysler sees it, there's no reason why a car that's 
sensible and roomy — and the PT Cruiser is — can't also be 
retro-chic and cool. 

The PT is hard to categorize. It's based on Chrysler's com- 
pact Neon econocar, it's shaped a bit like a British taxicab, 
and it has the room of a decent-size minivan. The result is a 
car unlike anything else on the road — which is to say, it's per- 
fect for L.A.'s voracious trendsetters. 

When it goes on sale this spring, the PT will be energized 
by a 150-horsepovvei; twin-cam, 2.4-liter four-cylinder engine. 
Both a five-speed manual and a four-speed automatic trans- 
mission nKxJcl will be available. And even loaded with options, 
the Chrysler PT Cruiser should come in at less than $20,000. 
Beach blanket bingo, anyone? 

FFRRARI 3fin MnilFNA 

s'PBciallv some of the city's tonier Westside neiohborhoods- 
and you might easily assmne that Ferraris are sold by the gross 
at the local Price Club, right behind the two-ton boxes of 
Cheerios. The masterpieces from Maranello are everywhere. 
Indeed, outside of Italy itself, Southern California claims the 
greatest concentration of Ferraris 
on earth. 

The 360 Modena, the maker's 
latest creation, has made even 
the most easygoing Ferrari afi- 
cionado giddier than a teenager 
at a Ricky Martin concert. Under 
an arresting body that undulates with more curves than 
Mulholland Drive, the Modena hides an exquisite 40-valve, 
double-overhead-cam, 3.6-liter V-8 engine that delivers a scin- 
tillating 395-horsepower charge. Hear this engine scream to 
its redline just once, and you can kiss the kids' college fund 
good-bye. 

The base price with the six-speed manual transmission is 
a cool $ 1 44,359. For a mere $ 1 0,000 or so more, you can opt 
for the Cirand Prix-inspired "Fl" lever gearbox. Even at prices 
like those, though, the Modena has a waiting list longer than 
a new Wolfgang Puck restaurant. 

FORn FXCllRSIQN 

ir^K fhnro''; pn ';i)b';fitiitn fnr nrhps Angelenos in par- 
ticular seem to have a never-ending fondness for outsizing each 
other with ever-bigger mansions, parties, private jets and, yes, 
automobiles. Thus the city's pro- 
fusion of battle-grade Blazers, 
Suburbans, Range Rovers, 
Navigators and the like. 

Step back, mass mavens, be- 
cause here comes the biggest 
SUV of them all: the brand-new 






Ford Excursion. Weighing in at 7,150 pounds and stretching 
nearly 19 feet from nose to tail, the Excursion is so huge you 
could almost drive from downtown to the airport without 
starting the engine. Why, simply filling the 44-gallon fuel tank 
could send the city into another gas shortage. 

Anything this big can have anything it wants, so the 
Excursion offers three engine choices: a 255-horsepower, 5.4- 
liter V-8; a 310-horsepower, 6.8-liter V-10; and a Uirbocharged, 
7.3-liter V-8 diesel with 500-pound-feet of torque — about 
enough to haul an aircraft carrier. 

Both twowheel- and four-wheel-drive Excursions are avail- 
able. The crush-anything-like-a-grape 4WD model starts at 
$37,475. 

HfiNDA IN.SIfiHT 

' -nnftt and nighfcluh-- they also set 
the pace in adopting seemingly wacky new ideas and tech- 
nologies. Honda's pioneering Insight gas-electric hybrid cai; 
therefore, should find an especially receptive audience in the 
City of Angels. 

The first such automobile ever offered to U.S. buyers, the 

two-scat Insight is powered by 
both a lightweight 1.0-liter, 
three-cylinder gasoline engine 
and a DC-brushless electric 
motor (with a 144-volt nickel 
iiKtai-hydride battery pack). The 
result is the cleanest and most 
fuel-efficient gasoline automobile ever sold to American buy- 
ers: The Insight delivers 6 1 miles per gallon in the city and 70 
on the highway. 

Unlike conventional electric cars, the Insight requires no 
external source of electric power. The batteries are recharged 
by the electric motor itself, which acts as a generator during 
deceleration and braking. Other advanced technologies in- 
clude a body constructed of lightweight aluminum — the same 
material Honda uses to craft its stimning Acuta NSX exotic 
sports car. 

Perhaps most important to potential buyers, the Insight is 
cute — a neat little bubble of a car. Want a real shock? You can 
pick one up — with AM/FM cassette stereo, dual air bags, 
power door locks and an antitheft system — for less than 
$20,000. 

HONDA S2000 

itent simply to unveil a radi- 
leal new gas-eiectnc hybrid The Japanese 
maker has also released one of 
rhi' most desirable sports cars in 
mory: the brand-new S2000 
idstcr. 

I lercs a two-scat, soft-top thrill machine with just about 
everything a driving enthusiast could want — chiseled good 
looks, a full complement of luxuries (including air-condition- 
ing, leather seats and an AM/FM stereo with C^D player), leg- 
endary Honda reliability — and all this with breathtaking per- 
formance. Driving the S2000"s rear wheels (a departure from 
Honda's front-drive tradition) is a twin-cam, 16-valve, 2.0- 
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liter four-cylinder engine that generates — get this — 240 horse- 
power. Quite simply, no other naturally aspirated engine on 
earth produces more horsepower per liter than this one. 

What we have here is a comfortable, handsome roadster 
that behaves (and sounds!) more like a Formula 1 race car — 
especially when you wind the engine to its blistering 8,300- 
rpm redline. And at a sticker price of just $32,415, the S2000 
is one of the year's most tantalizing auto bargains. Expect 
brawls to get on the order list. 

IFFPWRANHIFR.SPnRT 

■ 1 ) carry four adults 

in comfort, 2) offer the unparalleled exhilaration of open-air 
motoring, 3) provide the added security of a roll cage and air 
bags, 4) have the capability to go almost anywhere — off-road 
or on, 5) deliver classic gcxxl kx)ks and the satisfaction of own- 
ing a legendary nameplate. 

If so, your search ends with 
the Jeep Wrangler Sport. TIutc's 
a reason you see so many of 
these timeless workhorses on the 
streets of 1..A.: They're not only 
as versatile as a Swiss Army knite, 
they're more fun than outfoxing 
a West Hollywood meter maid. So what if the roughest dri- 
ving you'll be doing is to go shopping at Ralphs. 

This year's edition is little changed from last year's — and 
that's good. Jeep did a major redo on the Wrangler for the 
1997 model year, bringing back the vehicle's traditional round 
headlights, redesigning the cabin and — most appreciated — 
adding the same forgiving Quadra-Coil suspension pio- 
neered on the Grand Cherokee. For the; 2000 model year, the 
Wrangler Sport lienefits from an improved inline six-cylinder 
engine and an all-new five-speed manual transmission for eas- 
ier shifting. 

You can climb into a four-wheel-drive Wrangler Sport for 
$18,995. And then you can climb almost anything else. 

MFRr.FnF.S-RFfj7.S-r.lA.SS 

So admired, so desired is Mercedes's top-oMhe-line sedan in this town that the S CIas; 
IS oract cally an L A ajtc And for the 2000 model year, this peer- 
less luxury transport has been completely redesigned, creat- 
ing an automobile so superior in comfort and quality that 
L.A.'s high rollers should be in sybaritic bliss for years. 

Although sleeker, trimmer and 500 pounds lighter than the 
previous model, the 2000 S-Class is actually roomier inside. 
It's :ilso n p;il;icc of eicctroiiic vv<indcrs, featuring evcrytiiing 
from such driver aids as Automatic Slip Control and F^lectronic 
Stability Program to such cockpit toys as a GPS navigation 
system, a TeleAid communications system and a 1 0-speaker 
Bose audio system. 

Two models are offered. Tlie 
S430 is powered by a 275-hors(. - 
power, 4.3-liter V-8, while the 
S500 romps with a 302-horse- 
power, 5.0-liter V-8. The S50()}^ 
also gets burl walnut trim and 
extra-soft Nappa leather seats. 





Incredibly, despite being improved in almost every way, the 
2000 S-Class is actually less expensive than the old model. 
Base sticker price for the S500 is $78,445. For one of the 
world's finest motoring experiences, that's praaically a fire- 
sale price. 

pnR.sHHF ms,m ^ 

Die spoils Lars are by their nature lajoritcs > 
But some are more favored than others. Porsche created an 
instant sensation when it unveiled its low-slung, high-profile 
I^oxster two years ago. And with its new S model, Porsche has 

pumpct.! even more sizzle into 
ilie Boxster range. 

The Boxster's popularity is 
no mystery. The nimble roadster 
offers 90 percent of the driving 
pleasure of its more powerful 
sibling, the 91 1, at about two- 
thirds the price. Indeed, the two cars share the same platform 
and front-end design, and they are both produced by one of 
the most famous and respected names in sports cars. 

The Boxster S boasts a new six-speed manual gearbox and 
a new 250-horsepower, 3.2-liter version of the 91 1 Carrera's 
flat-six engine. With this extra brawn, the S delivers the eye- 
ball-flattening performance that Boxster fans have lobbied for 
all along. Even the regular Boxster gets a muscle boost this 
year, thanks to an increase in engine size from 2.5 to 2.7 liters, 
which boosts power from 201 horsepower to 217. 

The Boxster S remains a strong value in the realm of 
Porsches. It starts at $50,695, while the 300-horsepower 91 1 
Carrera Cabriolet — admittedly an awesome machine — goes 
for $75,735. Shopping on a budget has never been more re- 
warding. 

VniKSWAfiFNNFWRFFTIFTIIRRn 

tf this list When it first appeared 
in 1998, VW's cartoon on wheels caused an uproar on the 
streets of L.A. that hadn't been seen since Orenthal James led 
police on that leisurely tour of local freeways. Even today, the 
VeeDub hubbub has barely diminished — especially now that 
there's a potent Turbo model available. 

Audaciously cute looks, surprisingly generous interior room, 
a full complement of safety features and, in Turbo guise, 
a spunky 150 horsepower on tap — it's all here. Opt for 

the top-model GLX, which in- 
cludes such niceties as keyless 

ciiri y with either heated leather 
scats or a power glass moon- 
roof, and you're still looking at 
|a sticker price of just $21,600. 
And the dashboard bud vase 
comes at no extra charge. 

If you're wondering what Volkswagen could possibly do 
for an encore, just wait. Rumors abound that the German 
maker will unveil a New Beetle convertible in the next year 
or so. Talk about an uproar — ^the arrival of a New Beetle con- 
vertible in L.A. might very well light up the seismic meters at 
Caltech. LA 
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THE SILVER SCREEN, 

some of the most memorable performers tiave four wtieels 



"Hey, don't tell me 

we're gonna tiafta walk from the car to the house. 
Geez, my feet haven't touched pavement 
since I reached Los Angeles." 

-Woody Allen inANNiE hall 

FROM DUBUQUE TO DUBAL when an audience sits down to watch a 
movie that's set under the filmy skies of Los Angeles, they 
know what they're going to see. Palm trees. Sparkling 
beaches. Pentagon-size mansions. Graf Zeppelin bust- 
lines. Arugula-sprour restaurants. And, of course, cars 
Making an L.A.-based movie without featuring any cars would 
be like writing a study of egomania without a chapter on 
Donald Trump. 

For the average Angeleno, the automobile is right up there 
on the life-essentials list with air, water and a high-limit Visa 
card. Here a car is not merely a mandatory mobility device, 
it's also a highly visible expression of social standing, a beloved 
source of entertainment and — oh yes — a must-have weapon 
in that most ruthless of competitions: the mating game. No 
wonder that in movies about Los Angeles, the car is more than 
a piece of background design, it's often a scene-stealer. 

The following handful of films typifies L.A.'s love of the 
automobile. This is anything but a complete list — ^you could 
spend endless hours discussing the famous cars and auto scenes 
of L.A. movies. But, hey, wouldn't you rather be tooling down 
Sunset in your new convertible? 




ma WITHOUT A cflii.'if (laiiiii 

Neighborhood newcomer Jim Stark (James Dean) has to prove himself to the toughs at 
' ■ ' ■ In a car, of course. In one of the most fa- 

mous cinema scenes of the 1950s, Jim and Buzz Gunderson 
(Corey Allen) duel their stolen mounts wheel-to-wheel in a 
"chickie race" — a "who is gonna blink first?" test of nerve 
that ends tragically when Buzz's car launches off a cliff. Not 
to worry — Jim escapes intact and gets the girl (Natalie Wood). 

During most of the film. Dean drives a '49 Mercury (the 
car can now be seen at Reno's National Auto Museum). For 
the chickie race, though, he takes the helm of a '46 Ford. 
Although based on a real-life duel that was rumored to have 
taken place in the Pacific Palisades, the chickie race was actu- 
ally filmed on the Warner Bros, ranch and on a soundstage. 

In a macabre twist, before the film had even premiered. 
Dean was dead — killed when his brand-new Porsche 550 
Spyder collided head-on with the Ford sedan of one Donald 
Turnupseed near Cholame, California. Dean's death only fu- 
eled the mystique behind that motto so beloved in L.A. soci- 
ety: Live fast, die young. 

THf mmii mm 

ifd tn voi: nirt m wnrrl Are vou listenina'' Plastics" 
Okay, that famous utterance didn't provide much help to L.A. 
rich kid Benjamin Braddock (Dustin Hoffman) in this semi- 
nal '60s film. But while Ben might not have known what he 
was going to do with his life, he sure looked good not doing 
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it — thanks to a snazzy "boat- 
tail" Alfa Romeo Duetto Spider 
sports car. 

After watching Ben take i 
windblown drive — accompa- 
nied by the energetic beat ofl 
Simon 8c Garfunkel's "Mrs. Robinson" — from L.A. to 
Berkeley in search of his true love, Elaine Robinson (Katherine 
Ross), what moviegoer didn't want a Spider? Clearly, this was 
a high-rewing, up-yours, red freedom machine — a car for es- 
caping the voracious jaws of the Establishment. More im- 
portant, it sounded great. 

In fact, the Duetto made such an impression on movie au- 
diences that Alfa Romeo later unveiled a Spider Graduate 
model ideal for men who didn't know where they were going. 

GHNF IN fin .SFcnNn.'s mn\ 

(io rent Hamlet. You want subtle subtexts? 
Go bag some Bergman. You want to see 93 cars destroyed 
during a 40-minute chase scene through the streets of L.A.? 
Hey! You gotta check out Gone in 60 Seconds. 

There is a sort of plot — something about thieves needing 
to pilfer a bunch of cars for a black marketeer — but the real 
meat of this movie is a high-speed pursuit that begins in Long 
Beach and ends, 93 trashed cars later, with a Mustang mak- 
ing a spectacular 128-foot jump to safety. This chase scene 
alone took seven months to film. Despite being panned by crit- 
ics, this run-amok fantasy vehicle for ever\' L.A. driver grossed 
more than $40 million (on a production budget of $ 1 million). 
No wonder director and stunt driver Toby Halicki attempted 
a sequel in 1 989. But life imitated art, and, tragically, Halicki 
was killed during the filming. 

That's not the end of the story, though. Producer Jerry 
Bruckheimer's remake of done in 60 Seconds, starring Nicolas 
Cage and Angelina Jolie, is scheduled for a June release. We'd 
hate to see the bill for wrecked cars. 

hM\f Hftii m\ 

Neurotic New Yorker AIvy Singer (Wooriy Allen) doesn't like a ttiing about Los Angeles- 
not the people ("They don't throw their garbage away — they 
make it into television shows"), not the food ("I'm gonna have 
a plate of mashed yeast") and certainly not the culture of the 
car ("I don't want to live in a city where the only cultural ad- 
vantage is that you can make a right turn on a red light"). 

Naturally, when Alvy visits L.A. alone near the end of the 
film, he has to confront this city's most famous pastime: driv- 
ing. The result is one of the film's truly memorable and hilar- 
ious scenes, as Alvy tries unsuccessfully to untangle a huge 
rented convertible from the confines of a small parking lot 
next to what was then the Source restaurant on Sunset Boule- 
vard. The cop who stops him is not amused. 

The message is clear: Angelenos drive, New Yorkers take 
cabs. Not only can't Alvy handle the car, but he doesn't get 
the girl (Diane Keaton). Soon he's on a plane to New York 
again, winging his way home from "Munchkinland." 



flMfHIdfllKiHifllOdillilll 

Stuii-for-tiire Julian Kaye (Rictiard Gere) v.- 



: Arnfiani couture. lives in a 




swank Wcstwood apartment 
and attends to the wishes of 
Beverly Hills's most pampered 
ladies. S») vvliat docs lie drive? 
Naturally, that icon of Los 
Angeles automobiles: a black 
Mercedes-Benz SL roadster. 
And director Paul Schrader 
perfectly understcxxi the green streets of Los Angeles. Choosing 
the Benz was a sublime bit of casting. Forget the flash of a 
Ferrari or the brass of a Rolls. Julian was an escort with more 
rarefied tastes. Like him, the SL is expensive, handsome, styl- 
ish and, let's not forget, reliable. No wonder it remains the 
chariot of choice for many of L.A.'s most prominent movers, 
shakers and Julian Kaye wanna-bes. 

RIAnP RIINNFRflflR?^ 

vfmn film nnir vision of the l os Anaeles of 2019, with 
Harrison Ford taking the lead, cars remain as integral to the 
city's existence as ever. The difference: By 2019, it seems, we'll 
all have abandoned our Accords and Grand Cherokees and 
Rolls-Royce Silver Spurs in favor of computerized air cars that 
fly between buildings as easily as a Spielberg concept gets ap- 
proved by studio management. This futuristic world, created 
in part by production designer Lawrence G. Paull, certainly 
looks more appealing than an afternoon of gridlock on the I- 
5. The question is. Will L.A. "pilots" be able to handle the in- 
evitable Sig-Alert in a cloud? 
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rhase he chose one of the world's wildest and most dangerous 
settings. That's right: a Los Angeles freeway. 

Complain all you want about the rigors of I, .A. traffic: 
When crooked cops Richard Chance and John Vukovich 
(William Petersen and John Pankow) flee on the highway, they 
try to drive against oncoming cars. The resulting sequence is 
as nerve-racking as an Adam Sandler double feature. The sight 
of a sliding, skidding 1 8-wheeler alone is worth a video rental. 

The chase scene, though, is pure fantasy. Chance and 
Vukovich not only make it off the I..A. freeway intact, they 
actually make pretty good time. 

I A STHRYIlflfln 

Haf'is Telemacher 'Steve Martm) fmd^ hinriel' adrift in the t'enttv 
chaotic swirl that is L.A., he finds inspiration and guidance 
from — where else? — a lighted freeway message board. The 
sign urges him to call a phone number he's been given, and 
soon Harris is involved with a new girlfriend. If only all L.A. 
roadways were so helpful. 

Screenwriter Martin's vision of Im Angeles driving includes 
the more believable bits as well — jammed roads, random 
shootings, et cetera. But it would be a lot more realistic if there 
were some ice. After all, the day a freeway sign in L.A. actu- 
ally starts relaying good news, well, you know something is 
gonna freeze over. 

THF PIAYFRflflg?^ 

Studio exec Gnttin Mill (lim Robbins) is a spoiled jerk He luxuriates in a world 
of piower lunches, tony desert spas and designer attire. He bad- 
gers waiters. He brushes off hungry writers. He kisses up to 
celebrities. And what does he drive? A black Range Rover — 






before he gets Ins Rolls. 

The choice of .Mill's vehicle 
/CI!5%was no accident. Robert Almian's 
film skewers L.A.'s insatiable 
.ippctitc for everything trendy — 
from bottled water and car faxes 
to hot vacation spots. And on 
L.A.'s power-conscious boule- 
l^ il- 'p- vards of dreams, a black Range 

• .jRo\ er is as much a part of the 
"player" costume as a stamp- 
size StarTac phone and a $400 
pair of Oliver Peoples sun- 
Iglasses. 

Then again, who cares? The 
Rover is one great ride. Which 
just gcK*s to show you that even Hollywood's most pretentious 
profilers aren't always wrong. 




HFAT nm) 



and a wild cops-and-robbers shoot-out in downtown Los 
Angeles, cars were an obvious part of the mix. Whether en- 
gaging in an armored-car attack or a dazzlingly over-the-top 
gun battle, both the robbers (Rol'Kjrt De Niro, Val Kilmer) and 
the cops (Al Pacino) use their automobiles as essential tools 
of the trade. 

During the big shcxjt-out — filmed on closed-off downtown 
streets near the Westin Bonaventure Hotel — Pacino arrives to 
save the day in a plain, administration-black Ford, while De 
Niro & Co. make their initial getaway in a spiffy Lincoln 
Continental. Moments later, though, the Lincoln is a wreck. 
Understandably upset, De Niro and Kilmer pick up their ma- 
chine guns and proceed to fill a few dozen of the LAPD's hand- 
some police cruisers with more holes than the JonBenet case. 
Proving that crime really doesn't pay, Bobby and Vitl are forced 
to make their final getaway in a stolen Ford Taurus wagon. 

So compelling are the spectacular car-intensive gun battles 
in Heat, that the movie is said to have partly inspired two 
heavily armed bank robbers to take on the l.APD in a simi- 
larly wild February 1997 melee in North Hollywood. LA 
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THE BEST DRIVE-TO SIGHTS 

in Los Angeles are the ones you can't find with a star map 

THE NEXT TIME YOU'RE entertaining out-of-towners over dinner, 
perform this little scientific study. Have your guests free- 
associate to the words Los Angeles. Then see if it ac- 
tually takes more than 10 milliseconds before someone 
says "driving hell." 
Angelenos may accept that L.A.'s reputation as the coun 
try's worst city for driving is firmly entrenched in the minds 
of Joe and Joanna Flyover, but it doesn't mean we believe it 
ourselves. Like racism, you can't understand L.A. driving until 
you've experienced it firsthand and over a period of time. For 
those of us who live here, the freeway experience is what unites 
us. It's our one shared language and experience, the true lin- 
gua franca. If you drive here only occasionally, or only see L.A. 
as portrayed on TV, you won't get what it's really all about. 

What many outsiders simply don't appreciate is that, de- 
spite its admitted difficulties, driving in L.A. delivers unpar- 
alleled rewards. Even in the most diabolical traffic jam, your 
driver's seat affords a panoramic view of some of the most 
sublime natural vistas in all the world. 

Simply, there's always someplace to go here. And only by 
driving in Los Angeles can you truly begin to understand 
its inhabitants, its culture, its spirit. No other method of 
conveyance will do. Venice has its gondolas. Paris is for walk- 
ing. London has the Tube. In Romance at tue Onfflth Park 

Los Angeles, you drive. Here are 
some of the best directions to 
point your car. 




bservatory 



ANnFIFSHRFST HIGHWAY 
Lbi>i> m\ kmn uidn PGH. tne Angeles 

Twisting northward off the 2 1 0 
Freeway near Glendale, this 



rill 



I 




tight, winding, sometimes guardrail-less mountain route is not 
for the faint of heart. A favorite Grand Prix circuit for fear- 
less motorcyclists, this stirring tour through chaparral, ever- 
green forest and desert electrifies both the driver and the senses. 
Ten or so miles up, at an elevation of about 5,000 feet, you 
can turn off the Angeles Crest and head to the top of Mount 
Wilson. Here, the curves are even tighter, and during certain 
times of the year, you may encounter ice or heavy snow. But 
once at the summit, standing underneath radio and television 
transmission towers, you can gaze over the full expanse of 
L.A. rolled out beneath you. If it's cleai; your view will extend 
all the way to Catalina Island. 

HIGHWAY 1 

..f. Ri.f nn tho i;tnpiar Par'fir Coas! HinhiVriv, not only can you hug 
the sparkling Pacific from Santa Monica through Malibu, you 
can continue six miles past Malibu's movie-star manses to one 
of L.A.'s most scenic beaches. El Matador. Don't just look at 
the big blue from the driver's seat. It's worth your while to 
spend the $2 to park your cai; get out and walk the long steps 
down the cliff to where ocean meets land. You will never for- 
get the vista. 

If you're suitably inspired and have a full afternoon to spare, 
you can press northward on PGH to such picturesque settings 
as Santa Barbara, San Luis Obispo and San Simeon, home to 
the famed Hearst Castle. "Citizen Hearst's" hilltop fantasy- 
land makes a dazzling destination, but on a road like Highway 
1, just getting there is the best treat of all. 



A lifeguard stand 
alongside PCH (top): 
cruisin' the 
desert (mio«) 



inSHIIATRFF NATIONAI PARK 

■ -cted ice here. 
About three hours east of Los 
Angeles off the San Bernardino 
Freeway (I-IO), Joshua Tree lies 
amid spectacular desert terrain 
just beyond Palm Springs. 

Here, as withered and digni- 
fied as a gathering of ex-presi- 
dcnts, stand thousands of gan- 
gly, contorted Joshua trees, some 
of which are as much as 900 
years old and more than 30 feet 
high. Also on view in this prehis- 
toric geologic landscape are 
umping cholla cacti, a palm 
,^(jasis, the Cottonwood Spring (an 
old gold mill) and several enor- 
mous rock formations — favorite 

stopovers for climbers. 

Break out that shiny four-wheel-drive of yours and get some 
dust on it. 

PASADENA 

ooked because of Its staid. countt>-club Dopulace, Pasadena is nev- 
ertheless well worth the drive. There's more to see here than 
little old ladies. From L.A., you can get to Pasadena via the 
1 10 — the world's oldest freeway. Once there, roll down 
Orange Grove Boulevard and enjoy the honor guard of tall 
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L. A. I N 

A GUIDE TO THE CITY'S BEST S 
TRAVEL DESTINATIONS FOR THE 



Turnberry Place 

In the entertainment 
capital of the world, it's 
hard to imagine a luxury 
resort made for living and 
not just vacationing. But 
Turnberry Place has taken 




resort-style, five-star VIP 
services and integrated 
them into a v*^orld-class, 
luxury residential 
community. The $600 
million development will 
feature a 65,000 square- 
foot private club with an 
exclusive spa, 24-hour 
concierge service, 
limousine service, room 
service, a beauty salon, 
fine dining, tennis, indoor 
and outdoor pools and 
the utmost in privacy and 
security. Just minutes from 
the Strip, Turnberry Place 
will feature four 38-story 
towers and offer ten 
different floor plans. 
Prices range from 
$400,000 to more than 
$4 million. For more 
information, call 
(800)616-2120. 



Babystyle.com 

Babystyle.com is a one- 
stop shop for babies and 
new parents. They'll help 
you design your nursery, 
plan your own baby 
registry, put together a 
fashionable maternity 
ensemble, get the best 
baby gear, and outfit your 
little one in smart 
babystyle. Babystyle.com 




also offers an extensive 
selection of gifts for mom, 
dad, baby, grandparents, 
older kids, and more. 
Babystyle's featured 
brands include: Mustela, 
Liz Lange, Peg Perego, 
Baby Bjorn, dknybaby. 
Petit Bateau and Amy Coe 
Linens. For more 
information, call toll-free 
(877) 378-9537 or visit 
www.babystyle.com. 




Mirage 
Home Furnishings 

A step inside this 
showroom begins a 
journey into a delightful 
vision of charming room 
settings for palaces big or 
small. Representing 200 
nationally-known 
manufacturers such as 
Henredon, Marge Carson, 
Ferguson Copeland.Jeffco, 
Century, Swalm, and 
Bernhardt, as well as 
makers form Spain, Italy 
and the Far East, Mirage 
offers one of L.A.'s most 
complete displays of fine 
home furnishings at the 
most competitive prices. 
Whether you need 
assistance with purchasing 
a single item, or creating a 
room or complete home. 
Mirage Is the place for 
you. Complete interior 
design service available. 
1 5200 Ventura Blvd.. 
Sherman Oaks, 
(818)501-8886. 



HOPPING, I 
MONTH OF 



Arte de Mexico 

Arte de Mexico prides 
themselves on the ability 
to fulfill their client's 
needs and provide them 
with an ongoing 
diversified selection of 
quality furnlshlngs.A place 
where comfortable 




elegance Is born out of 
old world designs with a 
timeless past. Arte de 
Mexico also lets their 
clientele Indulge in 
creating their own original 
designs. Arte de Mexico 
is surely an experience 
not to be missed! 
North Hollywood, 
(818) 769-5090, 
vfww.artesbowrooms.com. 



T E M 5 AND 
JANUARY. 

Hyatt Regency Lake 
Las Vegas Resort 

The 496-room Moroccan- 
style Hyatt Regency Lake 
Las Vegas Resort recently 
became the newest 
amenity at Lake Las Vegas 
Resort — the $4 billion 
residential, golf and resort 




destination located just 1 7 
miles from the Las Vegas 
Strip. Hyatt Regency's 
luxury resort amenities 
include: a European-style 
casino; two Hyatt 
signature swimming pools; 
a spa/fitness center; 
fishing, windsurfing and 
sailing activities on the 
lake; Camp Hyatt, Hyatt's 
renowned children's 
program; a variety of food 
and beverage options 
ranging from fine dining to 
a poolside grill; indoor 
function space, plus 
multiple courtyards with 
open-air pavilions for 

outdoor functions. 
For more information call, 
(702) 567-1234. 
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MapOF OUR WORLD 

SOUTHERN CALIFORNIA IS ONE OF THE ONLY PLACES WHERE, 

in the course of a few hours, you can reach the beach, the desert and the mountains. 

Now that's glamour 

ILLUSTRATION BV ERIC HANSON 
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palm trees on either side of the street and inhale the natural 
fragrance of some redolent but unseen flowers. This is 
California. 

A must-stop is the Huntington Library, Art Collections & 
Botanical Gardens, IcKated at 1151 Oxford Road in nearby 
San Marino. More than a museum, the Huntington is an oasis 
of verdant beauty located not more than 15 miles from down- 
town L.A. Its 1 50 enchanting acres of gardens and meadows 
are a living testament to the fact that almost no other climate 
in the world could sustain such a broad range of foliage and 
vegetation. Call 626-405-2141 for the Huntington's hours. 

HOiiYwnnn hoii.'^f.s 

■ homes 'n [os Anqeles are no! on the celpbritv r-rcii ' Those in- 
terested in the city's heritage owe it to themselves to visit at 
least one or two of the countless examples of innovative ar- 
chitecture. Usually built in distinctive neighborhoods, these 
gems make ideal excuses for a pleasant drive. And you don't 
even have to get out of your car to see them. 

A good place to start is Frank Lloyd Wright's Hollyhock 
House, located in Barnsdall Park off Hollywood Boulevard 
(before the Vermont Avenue intersection). It was the first pro- 
ject Wright undertook in Los Angeles and, in many ways, is 
the most memorable. Built around 1920, the house still star- 
tles, in large part due to its overt borrowing of Mayan sr>'le. 
Now maintained as a museum, the site is open to the public 
for tours. You'll want to get out of the car for this one. 

Nearby Silver Lake is a virtual museum of architectural 
masterpieces. Navigating through this neighborhood's tight 
comers, cul-de-sacs and winding _ ^ , , ^ ^ , 

' " Frank Lloyd Wrights 

hills is itself an entertaining Hoiiynock House 

driving experience. Look for the 
work of Viennese immigrant 



Richard Neutra. At 2300 Silver 
Lake Boulevard is the Neutra 
House, an International-sryie 
structure originally designed in 
1933 but rebuilt by the architect 
in 1964. Down the street in the 
2200 block are a number of otiicr 
houses he designed. Neutra 's fa- 
mous Lovell House at 46 1 6 
Dundee Drive, built in 1 929, is 
considered one of the truly sig- 
nificant residences in Los Angeles. 
It helped put L.A. "on the map" 
internationally as a place where 
influential architecture was being 
created. 




mum 

Vu: -hi: • '.iitane h'm cf vni"? rhok-rn in 'he 405 cm;,''' Or maybe your 
speedy new 345-horsepower Corvette has yet to see the high 
side of 65 miles per hour? Heck, in L.A., who hasn't felt that 
gridlock-induced hunger for even a brief dosage of joyful ve- 
hicular velocity? Well, get thee to the desert, lady or gentle- 
man, and let 'er rip. 

Mind you, we don't condone busting speed limits. And 



we'd certainly never do it ourselves. But we hear that some 
people like to open up their sports cars to at least, hmm, 70 
mph or so on the empty desert roads of the Mojave, just north 
of Palmdale. 

Take the 405 north to the 14, then cruise past Palmdale. 
As the road flattens out between Lancaster and Rosamond (a 
mile from Edwards Air Force Base), you'll notice alphabeti- 
cally named avenues running perpendicular to the highway. 
Take one, head west, and give the road a low-speed flyby. If 
everything looks good — no cars, no people, no hidden stop 
signs — you're go for launch. The avenues typically arrow 
straight and true for miles. 

pfTfR.'ifNMii.'ifiimHFmTCfliifr.TinN 

■or a city built both on the promise of automotive transportation and the preservation 
' St'- 30 ',- it's only natural that there are some fascinating mu- 
seums that feed L.A.'s obsession with the automobile. The 
Petersen Automotive Museum, located at 6060 Wilshire 
Boulevard (at Fairfax Avenue), contains a large assortment of 
superb classic cars, engaging auto-related displays and the 
May Family Discovery Center. It's open Tuesday through 
Sunday from 10 a.m. to 6 p.m. 

Less well known but equally dazzling is the Nethercutt 
Collection at San Sylman J.B. Nethercutt, chairman of Merle 
Norman Cosmetics, built the museum to house his collection 
of more than 200 automobiles — including models from Bugatti, 
Duesenberg and Mercedes-Benz. Although only 30 are dis- 
played at a time, the museum's Grand Salon is still a stunning 
experience. Nearing completion across the street is a new mu- 
seum that will display the entire collection. The Nethercutt 
Collection, also known as the Merle Norman Classic Beauty 
Collection, is located at 15200 Bledsoe Street, Sylmar. Call 
818-367-2251 for museum hours. 
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Better yet, if you truly love all that Los Angeles exemplifies, 
if you romanticize its past and revel in its present, there is 

onh' one place to park your car. 
Drive west down Sunset to the 
Beverly Hills Hotel, hand your 
keys to the valets, leisurely pe- 
ruse tlie sumptuous rides grac- 
ing the parking lot, and head for 
the Polo Lounge. After you've 
had a cocktail or two, walk out 
into the slanting early-evening 
light. Drink in the fragrance of 
nighr-iilooming jasmine. Look 
up at the palm trees, and then 
■ turn to admire the hotel's pink 
W facade. 

Once again, let your eyes roam 
over that extravagant parking 
lot. At a moment like this, is 
there any doubt that Los Angeles 
is nothing less than automotive 
Eden? LA 




A 1939 Lincoln Zephyr at the 
Petersen 
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L.A. DINERS ARE reputed to 
be devout worshipers of fish 
[: and vegetables, but a surpnsing 

BY LAUR.E BURROWS <^'<^0 ^^^^^ ^ -^^^^ ^^^^^ 

well'marbled beef from time to time. Only 2 percent of 
the beef raised in the United States qualifies as USDA 
prime — the top grade, marked by abundant marbling, a 
deep red color and firm texture. ("Choice" is next in line.) 
To enliance its flavor and tenderness, the best beef is wet' 
aged in a vacuum-packed bag or dry-aged in meticulously 
controlled temperatures. On our mission to find the tasti- 
est of T-bones, porterhouses, filet mignons and New York 
strips, my meat-and-potatoes-type hubby and I voted the 
steak houses below as the best in L.A. 



ARNIE MORTON S OF CHICAGO You've got to 
make it through the inexplicable table-side presentation of 
shrink-wrapped slabs of raw meat before choosing one of 
the delicious prime steaks, grilled to order at 1,300 degrees. 
Don't miss the signature 24-ounce porterhouse ($30.95), 
a 14-ounce double-cut filet mignon with bearnaise sauce 
($30.95) or the Cajun-style 16-ounce rib eye ($25.95). These 
meats are now available by mail, too; call 800-260-0 111. 
435 S. La Cienega Blvd., 310-246-1501. - DAN TANA S 
This famous old standby serves only one cut — a prime, dry- 
aged, perfectly char-grilled Kansas City sirloin — but it's the 
best steak in town. The beef is cut on the premises, and the 
prices ($30 for a 12-ounce steak, $39 for a 16-ounce) are 
sky-high, but you won't regret the splurge. 9071 Santa 
Monica Blvd., West Hollywood, 310-275-9444. . 555 
EAST This old-fashioned steak house has prime steaks 
that are hand-cut, wet-aged and cooked at 1,600 degrees. If you're ravenous, go for the Kansas City strip steak (18 ounces, 
$28.95), which is a New York strip with the bone. For a lighter meal, try the small filet mignon (8 ounces, $22.95). 555 E. 
Ocean Blvd., Long Beach, 562-437-0626. STEAK HOUSE This Old Town Pasadena restaurant is more elegant than 
clubby. The beef is certified Angus, a newly minted category that represents the upper echelon of choice. The filet mignon 
(12 ounces, $28.95) and the T-bone (20 ounces, $29.95) are favorites, cooked at 1,600 degrees. 88 W. Colorado Blvd., 
Pasadena, 626-844-8889. • K l N c A l D S bay h O u s £ It's all about the wood-smoked top sirloin with martini butter at 
this surf-and-turf addition to the South Bay. Start with a gin martini and finish off with a delicious cut of certified Angus, wet- 
aged Nebraska beef coated with gin, vermouth, butter and olives (all the food groups we like). The meat, broiled over hard- 
wood, is juicy and flavorful. Then again, what doesn't tenderize nicely after a few martinis.' 500 The Piei; Redondo Beach, 
310-318-6080. • NICK & STEF S STEAKHOUSE Joachim and Christine Splichal's latest restaurant features a glass- 
walled aging chamben The steaks include an exceptionally juicy 12-ounce dry-aged New York strip ($28), a 20-ounce porter- 
house ($28) and a supermarbled 20-ounce rib eye ($25). Wells Fargo Center, 350 S. 
Hope St., Downtown, 213-680-0330. . PACIFIC dining CA* The downtown 
branch of this L.A. institution is open round-the-clock, serving prime steaks aged on 
the premises and cooked over mesquite hardwood. The 25-ounce T-bone ($45.95) 
and a tender 14-ounce filet mignon ($40.95) are especially tasty. 1310 W. 6th St., 
DowntowTi, 213-483-6000; 2700 Wilshire Blvd., Santa Monica, 310-453-4000 (open 
until 2 a.m.). 'THE PALM New York-style waiters move guests from martinis to 
prime steaks (with the de rigueur side of "half and half": extracrisp onion rings and 
homemade potato chips, $9). The prime rib (24 ounces, $28) could feed a small army, 
but you'll have to get in early or call to reserve it; the supply is limited. 9001 Santa Monica 
Blvd., West Hollywood, 310-550-8811. • R u s chris steak house 
Although Ruth Fertel sold her chain to a Chicago investment firm, the Beverly Hills 
mainstay is still a supremely popular house of beef. The filet mignon (12 ounces, $26.95), 
rib eye (16 ounces, $26.95), New York strip (16 ounces, $28.95) and T-bone (22 
ounces, $29.95) are prime specimens and arrive on a plate spitting with hot butter. 
224 S. Beverly Dr., Beveriy Hills, 310-859-8744. • TAYLOR S The room at the Korea- 
town location is cozy, with leatherette banquettes and dark-wood paneling. Try the 
culotte steak, a two-inch-thick, 16-ounce top sirloin ($19.95), or for the same price, 
indulge in the porterhouse or T-bone. 3361 W. 8th St., Koreatown, 213-382-8449; 
901 Foothill Blvd., La Caiiada Flintridge, 818-790-7668. LA 
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ONLY 2 PERCENT 
of the beef 
raised in the United 
States qualifies as 
USDA pnme— 
the top grade, 
marked by abundant 
marbling, a deep 
red color and firm 
texture. 
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I FIRST WENT TO JIMMY'S IN the early '80s with 
the late Greg Bautzer, the prototypical lawyer- 
to-the-stars who counted Howard Hughes 
among his clients and Lana Turner and Joan 
Crawford among his consorts. Because Jimmy's 
was the prototypical power restaurant in those 
days, I couldn't have had a more appropriate 
host. This was the Reagan era, and the Blooming- 
dales, the Darts, the Tuttles, the entire kitchen 
cabinet, used Jimmy's as their canteen. So did 
Hollywood's old guard — the Wassermans, Jules 
Stein's widow Doris, the Fred Astaires, the James Stewarts — 
before the guard got young, that is. 

Given the wall-to-wall legends, I frankly don't remember 
Jimmy's decor, but I won't forget the food — such luxury im- 
ported items as Dover sole, Scotch salmon. New Zealand 
lamb, Philippine mangoes — all simply and perfectly prepared. 
There were great steaks, too. It was club food, all right, be- 
cause Jimmy's was a club, a blending of the Hollywood and 
industrial power elites with tables and tee times at the Hillcrest 
and Los Angeles country clubs. 

Jimmy Murphy had risen to Mike Ovitz status in the local 
dining scene as maitre d' of the Bistro, which was, well, the 
Jimmy's of the late '60s and '70s. In the 1975 movie Sham- 
poo, the under-the-table shenanigans of Warren Beatty and 

5 4 LOS ANGELES JANUARY 2000 



Jimmy's II. a family-run 
reincarnation of the legendary 
Beverly Hills hangout, has 
reopened with a hot 
new kitchen — but can it find 
a clientele to match? 

BY WILLIAM STADIEM 



Julie Christie during a Nixon election- 
party scene forever immortalized that 
restaurant (Beatty has always been on the 
political fringes, hasn't he?). So it was no 
surprise that when Murphy, along with 
w Ik' Anne, opened his own eponymously named shop next to 
Beverly Hills High in 1978, his faithful flock followed. 

The Jimmy show lasted two decades. But then the legends 
began to die, Morton's became Hollywood's new club, and de- 
spite such attempted innovations as a grazing menu, Jimmy's 
continental fare could not withstand the dazzle of such local 
wizards as Wolfgang, Joachim and Nobu. The restaurant closed 
in 1 998, and Murphy's children, Sean, Jamie and Geraldine, 
all went to work for Wolfgang Puck. After almost two years, 
they felt ready to run their own place and set about renovat- 
ing and reincarnating the family restaurant, which had lain 
dormant since its close. Jimmy's II opened in Octoben 

The first thing I noticed as I valet-parked was a replica of 
the Blarney stone embedded in the stone wall by the door. It 
had been presented to Jimmy Murphy by the mayor of Cork 
and is a fim emblem in a city that, for all its multiculti-ness, is 
short on shamrocks. Inside, a large floor mosaic of the Murphy 
family crest greets guests with the words fortis et hospualis. 
Strength and hospitality. I was warmly led to meet my dinner 
party in the large sunken bar area. A pi- 
anist in black tie was playing Billy Joel's 
"New York State of Mind," though the 
vistas of palm trees and Porsches on Little 
Santa Monica were of a peculiarly L.A. 
variety. So was the kaleidoscope of plastic 

Cr 



A glazed pear crisp 
sets sail in a scoop 
of mascarpone 
cream atop anjou 
confit at Jimmy's II 



surgery styles sported by the distaff clien- 
tele; figuring out who was mother and 
who was daughter was nigh impossi- 
ble, although trying to guess was a good 
exercise. 

A prim young hostess showed us into 
the main dining room, a vast, tiered 215- 
seat affair that can seem almost empty 
even if it's half full. Without the legends 
to distract me, I surveyed the decor for 
the first time. While two private-function 
rooms near the entrance — one in Indian 
raj motif, the other in Chinese teahouse — 
are models of refinement, the restaurant 
proper, with its jarring mix of crystal 
chandeliers, glass walls and geometric- 
print banquettes, evokes Jimmy's heyday 
in the disco era. 

Although the young Murphys have 
hired three hip new chefs to attract a 
younger crowd, on this evening the only 
diners under 40 were a few birthday par- 
ties for Clueless-like girls from Beverly 
Hills High. More typical was a table of 
diree corporate-titan types plying a slinky 
Michelle Pfeiffer look-alike in a tiny 
black cocktail dress with Dom Perignon. 
Numerous cliques of stylish sixtysome- 
things were probably major youthquak- 
ers when Jimmy ruled the Bistro, and 
there were more of those indistinguish- 
able mothers-or-daughters, some in 
Chanel, others in tight red leather. There, 
too, was Jimmy Murphy himself — natty, 
imperially slim, Irish eyes smiling, not a 
gray hair — working the tables, energiz- 
ing the big room. 

The waiters looked like young foot- 
ball players in white shirts and aprons. 
Our man introduced himself as Brad, 
presented the menu and immediately 
went for long yardage by pushing a grad- 
uated play of shellfish platters; it started 
at a base of $45, rose to $75 by adding 
lobster and hit the end zone of $125 with 
an ounce of osetra caviar. We declined, 
and instead ordered some interesting 
Australian and New Zealand wines from 
a fine, deep list of about 250 local and 
imported vintages. Many of the bottles, 
believe it or not, are bargain-priced. 

The main man in the kitchen is Neal 
Fraser, whose study at the Culinary 
Institute of America inspired his pen- 
chant for "tall food" — dishes presented 
vertically rather than horizontally. He 
went on to New York's Park Avenue Cafe 
before manning the fires at Boxer on 




A European style hotel 
has arrived in Beverly Hills. 
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MERIDIEM 

BEVERLY HILLS 



465 South La Cienega Boulevard, at Burton Way. 
For reservations call 310-247-0400, 
1-800-543-4300, or call your travel planner. 

Over 110 Le Meridlen Hotels & Resorts worldwide. 



SPECIAL INTRODUCTORY WEEKEND 
RATES FROM $150 PER NIGHT. 
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restaurants 

Beverly Boulevard and then Rix, the Gen 
X supper club in Santa Monica. 

Fraser's co-chef is Chris Goosen, ex 
of Rix, and pastr\' chef DarcT Tizio, fresh 
from a brief stint at Granita aiul the kitch- 
ens of the Fog City Diner in San Francisco 
and Charlie Trotter's in Chicago. 

The restaurant's bill of fare, with its 
hemp-seed couscous and arugula gncK- 
chi, may seem radical, if not sacrileg- 
ious, to old Jimmy's hands. We started 



THE VISTAS of palm 
trees and Porsches 
on Little Santa 
Monica were of a 
peculiarly L.A. 
variety. So was the 
kaleidoscope of 
plastic surgery 
styles sported by 
the distaff clientele. 
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An appetizer trinity 
of beef carpaccio. 
tartare and bresaola 
with horseradish 
cream is innovative 



with a classic whole- 
anchovy-redolent 
Caesar salad ($8), 
hipped up with a 
hatband-shaped 

parmesan crisp that was cruiichy but, 
with croutons aplenty, sujierfiuous. A sim- 
ilar case of more is less was the delicious 
chilled cucumber soup ($9), centered with 
a towering stack of red and yellow heir- 
loom tomatoes piled with field greens. Do 
you eat it with a spoon, a fork, a shovel? 
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Whatever — those Chanels are likely to 
get splattered. I wondered whether the 
kitchen, in all its coolness, was commu- 
nicating with the front of the house. 

Aside from several insidious bones, 
gravlax ($14) atop com blini was first- 
rate, though, again, those tasty field greens 
would have been far better as a separate 
dish. The arugula gnocchi ($11) were 
rather mushy light green potato pillows 
on a coulis of yellow tomatoes — pretty 
enough but woefully off-base in taste 
and texture. A feta souffle ($9) was too 
earthbound, not significanriy lighter than 
the accompanying wedge of feta ele- 
gantly served across those ubiquitous 
greens. Art, definitely. Food, maybe. 

The appetizers were all quite small, 
so we bulked up on fluffy homemade 
butter rolls and too-salty but crackling 
flatbread. It was a mistake, since the 
main courses, served on more of those 
arty white platters, were as copious as 
they were expensive. 

Chef Fraser is a master of fish cook- 
ery. His halibut in garlic nage ($25), piled 
with wilted dandelion greens, port figs 
and slivered ginger, was almost Oriental 
in taste. Halibut is often overcooked, but 
Fraser s was moist and flavorful. Ditto his 
John Dory ($24) on a bed of caramelized 
shallot risotto infused with an essence of 
golden beets. Fraser scored a third time 
with his grilled Hawaiian ono ($23), 
mounted on a kabocha-squash risotto 
and anointed with pea shoots. These 
complex finny affairs might have over- 
whelmed Greg Bautzer, the son of a 
Yugoslav fisherman who liked his sea- 
food, like his whiskey, straight up. Still, 
Fraser's fish dishes, if a bit whimsical, are 
among the best in the city. 

If only his meat platters were as fab- 
ulous. A rack of Sonoma lamb ($30) was 
charred, rare and luscious, but the ac- 
companying couscous as dry as a Mo- 
roccan desert. Not much better was the 
comfy-sounding but cardboard-tasting 
macaroni-and-cheese gratin served with 
Angus New York steak ($29). Stouffer's 
does it better, and while the steak was 
prime, the Irish whiskey sauce was too 
raw and harsh to do anything but dilute 
the rich flavor of the beef. (I would have 
preferred a great corned beef and cab- 
bage, but how young and hip is that}) 

Darcy Tizio's desserts ($9) can be in- 
spired, particularly a melringly decadent 



anjou pear confit in caramel sauce and 
a huckleberry-and-blueberry crostata 
("pie" in Italian), the latter being the 
stuff of first prizes at American country 
fairs. On the debit side, a "chocolate nib 
stack," a high pile of custard and wafers, 
was size without substance, and a too- 
runny creme brfllee was sugar without 
structure. Bautzer and his friends from 
the old Jimmy's would probably have 
preferred a bowl of perfect strawl')erries. 
And therein lies the big question: Can 



Jimmy's II pull off the delicate balance 
of reeling in the young trendoids with- 
out scaring off the moguls and socialites 
who were the clubby cornerstone of the 
original restaurant? With any luck (some- 
thing the Murphy clan should have on 
their side), the two constituencies might 
enjoy checking each other out — adding 
yet another dimension to the concept of 
California fusion. LA 
201 Moreno Dr., Beverly Hills, 310- 
552-2394. 




Expressing your interior world 
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The hills of Provence 
offer breathtaking views; 
* giroso/e (sunflowers) 

dot the Tuscan landscape 
(opposite) 
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from our own. Could it be the Etruscan and Roman ruins? The^ ^' 
fresh pasta al dente and pungent fromage? The cobblestone 
streets? Or is it the riotous profusion of lavender, poppies and 
sunflowers? The sunshine that is truly golden? On the following 
pages, two Angelenos describe why so many of us are willing to 
travel so far to find a more perfect version of home. 



travel 



seven days 
in provence 



BY ELAINE DUTKA 



THE MEDIEVAL VILLAGES, lavender 
fields and rolling hills of Provence 
have long made this region one of 
France's most popular destinations, 
after Paris. And ever since Peter 
Mayle's 1990 best-seller A Year in 
Provence turned the author into the 
Luberon Valley's most famous for- 
mer resident — and reluctant tourist 
attraction — it has become a travelers' mecca. • But for 
Angelenos who can only break away from their lives for a 
week — a position I found myself in last spring — a trip to 
Provence can be a challenge. Could we fly that distance (with- 
out direct flights from LAX), take in enough to make the 
journey worthwhile and not drop from exhaustion? To an- 
swer these questions, a friend and I stocked up last May on 
guidebooks, tapped the brains of some Provence-ophiles and 
gave it a go. 

Exploring the nooks and crannies of Provence — bounded 
on the north by the Dauphine, the west by the Rhone, the east 
by the Alps and the south by the Mediterranean — had been 
my longtime dream. Though I'd spent considerable time in 
the south of France, I had never ventured west of Cannes. Not 
only is Provence filled with picturesque villages, it's packed 
with natural wonders and architectural ruins from the time 
the region was colonized by the Greeks and then the Romans, 
who called it Provincia. 

Looking for a mix of country and city places, we picked 
"base camps" in areas conducive to day trips. For the most 
part, we booked the nicest hotels available — upscale but not 
over the top — and set our sights on some of the towns not as 
well known. 

We never made it to Aries (a former Roman city now famed 
for its bullfights and pageants) or Avignon (a cit>' of palaces 
inhabited by popes in the 14th century) — which, for some, 
would be sacrilege. But we did wend our way through the less- 
traveled Var region (Mayle country), the dramatic Les Alpilles 
mountains and the Gorges du Verdon (the French Grand 
Canyon) in one full yet manageable week. 

May is an ideal month for visiting Provence. The temper- 
ature is moderate, red poppies and yellow broom coat the 
fields, and, with school in session, crowds are few. (The pop- 
ulation of chic St.-Remy-de-Provence, home of Monaco's Prin- 
cess Caroline and a favorite of the late Princess Diana, for ex- 
ample, jumps from 9,000 to 18,000 duringjuly and August.) 

Using Nice (via London) as our starting and end point pro- 
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vided a scenic frame for the trip. Our airy oceanfront room 
at the four-star Park Hotel was a stone's throw from the ma- 
jestic Promenade des Anglais, the colorful old city and the 
pedestrian shopping zone with its stretch of designer bou- 
tiques. That first night, a Saturday, we joined the spirited 
crowd tackling platters of fresh shellfish and taking in the street 
scene on the popular terrace at the restaurant Le Boccaccio. 

The next morning, basking on our balcony light-years away 
from Sig-Alcrts and Seinfeld reruns, we consumed croissants 
and bowls of coffee. Once on the road, rather than heading 
due west on the quicker auto route, we decided on a pictur- 
esque inland journey through the towns of Vence and Grasse. 
Budget Rent A Car had upped us from a midsize Citroen to 
a "premium" Mercedes C180 — a mixed blessing, since the 
roads are narrow, parking is tight and gas runs more than $60 
a tank. And that's on top of the fact that automatic cars are 
considered an extravagance in these parts, costing consider- 
ably more than cars with standard transmissions. (Word to 
the wise: Spring for a magnifying glass and an oversize 
Michelin map ($8.95), which is unwieldy but essential, and 
take the routes ouriined in green — they're by far the prettiest.) 

Less than 20 minutes after leaving the coast, we entered a 
world straight out of a Cezanne painting: perched stone vil- 
lages and olive groves. Time, however, has taken a toll, we dis- 
covered, when we stopped for lunch in St. Paul de Vence. The 
town was no longer the charming artists' colony I remem- 
bered but a teeming hub. 

Four hours late^ we pulled into Les Arcs sur Argens, teeter- 
ing on a rocky spur near the town of Draguignan, about 20 
miles north of St.-Tropez and a half hour south of the Gorges 
du Verdon. (In our guidebooks, it had sounded less commer- 
cial and more appealing than Castellane, dubbed the "Gate- 
way to the Gorges.") Catching the tail end of a lively flea mar- 
ket, we cruised the tables laden with tarnished silver and 
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Marilyn Monroe memorabilia before 
zigzagging up the hill to the three-star Le 
Logis du Guetteun The 1 Ith-century cha- 
teau/fortress, restored in 1971, has 12 
modest rooms, but its views of rollii^ 
gteen hills and the quaint andenc quarter 
known as Le Parage are truly stunning. 

After a dip in the pool, we dressed for 
dinner and, while waiting for a table in 
the hotel's vaulted-ceilinged restaurant. 



enjoyed pate and a ^ass of Qiateau St. 

Pierre, Cotes de Provence, one of the re- 
gion's fabulous chilled roses. It was the 
ideal prelude to a tantalizing meal of 
roast duck, lamb Proven^le, ravioli with 
truffles and foie gras with onions. The 
next morning, dief-owner Max Call^aii 
turned us on to the nearby Chateau 
Sainte Roseline and its idyllic winery. 
Once a part of the Abbaye de la Celle 
Roubaud, this Romanesque chapd, un- 
known to most outsiders, houses a 



sculpture by no less tfian GiaccHnetti as 

well as a mosaic by Chagall. 

On Monday, before striking out for 
the Gorges du Verdon, we stopped in the 
central Var region's Lorgues and Tour- 
toui; towns described in travel literature 
as authentic, off-the-beaten-path slices 
of Provence. The sweet, unassuming vil- 
lage of Lx)rgues has a good cafe p>opular 
with the locals; here we stocked up on 
fresh baguettes and cheese. Tourtour is 
a charming Brigadoon-Kh enclave barely 
visible from the road; natives navigate 
its narrow streets on bicyles. 

Finally, we reached the celebrated 
Gorges. Despite its nickname, the Grand 
Canyon it is not, but the 13-mile geolog- 
ical gash — ii.imcd after the emerald 
green river that carves its way throuf^ 
the plateau — is pretty impressive. The 
limestone maze, viewed from a series of 
hairpin turns, offers a constantly chang- 
ing interplay of light and shadow. If 
you're taldng ri>e Comiche Sublime, trav- 
el east to west so that you're positioned 
on the outside of the road and can look 
into the abyss. 

Passing on one of the area's more ro- 
mantic retreats, the Chateau de Tr^ance, 
we settled instead into the simple but 
perfecriy situated Hotel Grand Canyon 
du Verdon in Aiguines. Seven of the 
rooms and a serviceable restaurant are 
built into the cliffs, and spordf types can 
take an eight-hour trek into the canyon. 
Homebocfies can hang at the hotd, •vAaexe 
owner Georges Fortini might show them 
the guest book signed by the likes of 
Brigitte Bardot, Charles de Gaulle and 
Wnston Churchill. 

Tuesday morning, while heading for 
Roussillon, a red-clay village with the 
richest ocher deposits in France, we en- 
countered photo op after photo op along 
crystalline Lac de Ste. Crobc. We stopped 
for lunch in Moustiers-Ste.-Marie, a 
dramatic if slightly overde\'eloped town 
that sits on a ridge surrounded by sheer 
cliffs. Hungry but eager to be on our 
way, we asked that our ham sandwiches 
be wrapped to go, a request met with 
looks of horroc, Takeout, it seems, is an 
alien concept to the French — strialy the 
domain of Americans and heathens (one 
and the same, perhaps). Smiling apolo- 
getically, we continued on our journey. 

Entering the I.uberon region, we 
stumbled upon tiny Saignon Ipopulation 
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WE ASKED that our 
sandwiches be 
wrapped to go, a 
request met with 
horror. Takeout, it 
seems, is an alien 
concept to the 
French — the domain 
of Americans and 
heathens. 



1,056), a nontouristy village a few miles 
south of Apt. There we strolled past the 
remains of an ancient castle, a church 
and rows of houses trimmed in a lustrous 
shade of blue that, for some reason, re- 
pels mosquitoes. But, quipped local 
shopkeeper Jean-Claude Michel, who 
sells gourmet foodstuffs in his Le Petit 
Comptoir Provencal, it may also "repel 
tourists": Except during a silent film 
festival held each summer, visitors to 
Saignon are scarce. 

When we reached the outskirts of 
Roussillon, we checked into the delight- 
ful Le Mas de Garrigon, one of a num- 
ber of farmhouse B&Bs recommended 
by Frommer's (an excellent guide to the 
region). Our "Hemingway" suite (other 
rooms include those named for writer 
Antoine de Saint-Exupery and singer 
Jacques Brel) had two rooms with tile 
floors, exposed beams and a terrace sur- 
rounded by aspens and cypresses. Dinner 
that night — gamey terrines, stewed rab- 
bit with garlic, a succulent raspberr)' tart 
and an array of pungent cheeses — was 
so memorable it almost assuaged our 
guilt about overindulging. Early the next 
morning, however, I felt obliged to swim 
20 laps in the sparkling pool before sit- 
ting down to breakfast. 

To work off more calories, we took 
a short hike starting just beyond Rous- 
sillon's galleries and cafes, a trail that 
leads to deep golden gullies and multi- 
colored formations reminiscent of the 
American Southwest. Though we had to 
fork over five francs apiece, the walk 



was easy and the payoff great. In min- 
utes, we were enveloped by rocky red 
mountains the locals call "Cliffs of 
Blood," some of the most magnificent 
scenery in Provence. 

That afternoon, we went on a short 
drive to the picture-perfect village of 
Gordes. Although the town suffered ex- 
tensive damage during World War II, its 
grandiose church, steeply sloped streets 
and feudal chateau have been lovingly 
restored. After perusing the castle's ex- 



tensive colleaion of paintings by Hun- 
garian modernist Victor Vasarely and 
picking up some colorful place mats, we 
drove to the nearby Abbaye de Senan- 
que, a funaioning 12th-century monas- 
tery set in a field of lavender and the site 
of year-round concerts. (Its image has 
been well documented in coffee-table 
books on the region.) 

We easily could have lingered here 
another day but instead dutifully hit the 
road south to Aix-en-Provence, an ele- 



traditional recipes, 

jTioSern 





OL 



ORLD 

^aint finishes 



for the twentyf irst centur 



from SYDNEY IfcVRBOUR 



^OMPANY 



SYDNEY HARBOUR PAINTS 
are all imported from Australia. 
Lime Wash, Distemper, Fresco, 
and Milk Paint are just a few of 
our authentic handmade paint 
finishes that will give your 



home as much character and 
individuality as you have. 

C/j PAINT <:OMPAN^ <~ 



12602 VENTURA BOULEVARD STUDIO CITY CALIFORNIA 91604 
tel. 818.623.9394 http:www.porters.com.au fax 818.623.9210 



JANUARY 2000 UOS ANCIELES 6} 




BUCCELLATI 



9500 WiUl lire Boulevai I 
Beverly Hills 

TA. (310)'275 7022 



tmvel 



IBDAIRI€ OE (g 



gant city founded by rhe Roman consu 
Sextius. The route we took, D943, was 
a scenic one, arguably the best of the 
trip. We stopped in trendy Bonnieux, 
known for its top-notch restaurants^ in- 
cluding the laid-back Le Foumil, a bistro 
built into rock on a hillside. I couldn't 
stop myself from buying a 
Van Gogh-esque still life at 
the Galerie d'Art janin- 
Ruggeri and got lost in 
crafts shops full of hand- 
made purses and geometric 
clothing a la Issey Miyake. 

The bucolic span of f^M^ 
farmhouses and vineyards 





from Bonnieux to Aix may leave one ill 
prepared for the latter city's rush-hour 
traffic and perennial parking crunch. 
Still, the cobblestoned Cours Mira- 
beau, with its fountains, 1 7th- and 1 8th- 
century houses and arc of plane trees, 
shouldn't be missed. Mayle calls it 
France's "handsomest main street." 

Our last stop was St. Remy on the 
northern flank of Les Alpilles ("Little 
Alps"). This winsome market town was 
the birthplace of Nostradamus, a hang- 
out for Gertrude Stein and Alice B. Tok- 
las and the spot where Van Gogh had 
himself committed after lopping off part 
of his ear. St. Remy also offers great 
shopping and eating. (Try Cafe des 
Arts — expect long waits, classic food — 
and Le Jardin de Frederic, a mom-and- 
pop joint with wonderful heart)- fare.) 

Encircled by boulevards, the old town 
contains narrow boutique- and bistro- 



filled alleyways 
that lead to im- 
maculate leafy 
squares. (Foodies 
should head 
straight to rhe bakery run by Joel Du- 
rand, who mixes thyme, lavender — even 
olives — into his gourmet chcx'olates.) To 
feel like a local, wander the Saturday- 
morning produce market, and for a bit 
of history, check out the Romanesque 
church and cloisters that border the 
12th-century St. Paul de Mausolee, the 
monastery turned asylum where Van 
Gogh was committed in 1889. 

We spent two days in St. Remy at the 
elegant Hotel les Antiques, a 1 9th-cen- 
tury villa heady with old-world charm. 
The hotel has 17 atmospheric rooms in 
the old building (decked out with Napol- 
eon III furnishings) and 10 newer units 
(with TVs, patios and spacious baths) 
bordering a small park out back. "Les 
Antiques" refers to the Ruins of Glaniim 
a few miles south of the city, a Roman 
settlement that thrived during the final 
days of the Roman Hnipire and features 
an arch dating circa 20 B.C. as well as 
remains from a second-century Gallo- 
Greek town. 

Our big culinary splurge was to have 
been a $150 prix fixe dinner in nearby 
Les Baux at the famed L'Oustau de Bau- 
maniere — "perhaps 1 1 anccs most qui- 
etly glamorous country inn," according 
to Bon Appetit. But when our car began 
acting up, we were forced to change 
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^plans. Luckily, we happened upon a ser- 
'\ ICC station/cafe (leave it to the French!), 
where wc downed our daily dose of rose 
and charted with townsfolk while wait- 
ing for Mercedes of Avignon. (Friends 
of friends, we found out later, snatched 
up our coveteti dinner reservation.) 

We did make it to Les Baux on Satur- 
day — along with nine tour buses lining 
the road that leads into town. This feu- 
dal city, situated on a rocky outcropping, 
remains one of the region's more en- 
chanting spots, although its wall-to-wall 
visitors, souvenir shops and kitsch-filled 
galleries have put it in danger of be- 
coming a theme-park version of a Euro- 
pean hilltop town. 

Finally — alas — it was time to return 
to Nice. Intent on taking in at least 
some of the Cote d'Azur, we traveled the 
coastal road, a five-hour jaunt that's more 
than worth the effort. The rugged Esterel 
corniche, from Ste. Maxime through 
Cap Roux to Cannes, glitters with the 
seaside villas of the riche et fameux. It's 
one of the few relatively unspoiled wa- 
terfronts left in this part of the world. 

So, were seven days in Provence 
enough? Yes and no. We enjoyed leisure- 
ly starts each morning, had time to un- 
wind before dinnei; caught enough sights 
to fill a sketch pad and sampled varied 
and delicious tastes of the region. Still, 
two weeks would have been better. LA 

THE FACTS 

Nearly alt international carriers fly to London 
and Paris from LAX. but Virgin Atlantic coach Is 
lH<e t}usiness class on other airlines. British Mid- 
lands. British Air and Air France all connect to 
Nice from Paris ($200 if you can line up a dis- 
count fare. $600 If you can't). There's also a su- 
perfast four-hour train from Paris to Avignon, 
where you can rent a car. 

WHFRF TO STAY 
PARK HOTEL 

Nice 

Open yearround. Oceanfiont doubles: $150 to 
$214 per night (depending on season). Phone: 
011-33-4-93-87-80-25. Fox: 011-33-4-93-82-29-27. 

LE LOGIS DU GUETTEUR 

Les Arcs sur Argens 

Closed January 15 to March 1. Doubles: $83 to 
$119 per night: add $86 to $92 per person for 
breakfast and dinner. Phone: 011-33-4-94-99-51- 



10. Fax: 011-33-4-94-99-51-29. 

HOTEL GRAND CANYON DU VERDON 

Alguines 

Closed October 11 to April 30. Doubles: $60 to 
$73 per night: add $56 to $62 per person for 
breakfast and dinner. Phone: 011-33-4-94-76-91- 
31. Fax: 011-33-4-94-76-92-29. 

LE MAS DE GARRiGON 
RousslUon 

Open year-round. Doubles: $213 to $254 per 



night (two-night minimum: depending on sea- 
son): Includes breakfast and dinner Phone: 011- 
33-4-90-05-63-22. Fax: 011-33-4-90-05-70-01. 

HOTEL LES ANTIQUES 

St -Remy-de Provence 

Open April 8 to October 21. Modern double 
rooms: $127 per night. Main building units: $59 
to $84 per night. Phone: 011-33-4-90-92-03-02. 
Fax: 011-33-4-90-92-50-40. 

ALL PRICES ARE BASED ON CURRENT EXCHANOE RATES. 
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a rdmng massage, a rcfreslm^faml or mother 
superb spa service at Aqua, your destination 
spa in Santa Monica; featuring 27 treatment 
rooms, two restaurants, conference room and 
cdiicatioiial/entertammem center. 
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The tradition continues... 
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tuscany 
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I AM ALWAYS troubled by 
where my friends decide 
to stay in Tuscany. They 
usually pick the most ex- 
pensive hotel in the guide- 
book: some fabulous luxury 
establishment carved out of 
an ancient palace where the 
robes are just as fluffy as 
those at the Ritz in Chicago, 
the staff just as efficient as 
that at the Bel-Air in L.A. Which is pre- 
cisely the problem, to my mind. If 1 want 
to read the New York Tones while break- 
fasting under a cypress tree, I head for 
the San Ysidro Ranch in Santa Barbara, 
a place I think of as Tuscany Lite. If I'm 
going to sit on a plane for 14 hours, I 
want to feel like I've gone somewhere. 
And if I'm staying in a 400-year-old 
building, I want it to be slightly drafty 
and make creaky noises at night. I also 



want homemade prosciutto, olive oil, 
bread, wine and grappa, made on-site 
and served by people who didn't attend 
the Cornell Hotel School. 

Of course, I'm a bit spoiled, having 
once lived in Tuscany. My corruption 
occurred 10 years ago, when I spent a 
weekend at an inn called La Volpaia and 
ended up staying almost four years, help-i 
ing run the place. 

During those "lost years," as myl 
friends refer to them, I explored justi 
about every comer of the region, riding! 
my horse Camelia all over the country-! 
side. Camelia had a knack for taking me! 
to places not listed in travel guides (she! 
doesn't read English) but endowed with! 
some of the best scenery, warmest peo-[ 
pie and most delicious food I've everl 
come across. 

Though I've almost gotten the Italian! 
thing out of my system, I still go back! 
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at least once a year for a refresher course. 
Last March, I rounded up a few friends 
(and one lucky Labrador retriever named 
Watson), and we headed for a couple of 
my favorite farmhouse hotels — includ- 
ing La Volpaia — deep in the heart of 
Tuscany. This central Italian region, 
about two hours north of Rome or three 
hours south of Milan by car, is home to 
Florence, Pisa and Siena as well as myr- 
iad unassuming little hill towns. And 
though the former are must-sees, it's the 
latter we focused on — the kinds of lo- 
cales movie producers are talking about 
when they say, "Make it look like the 
Italian countryside": stone farmhouses, 
green hills and unbounded vineyards 
and olive and cypress groves haunted by 
the ghosts of Dante and Boccaccio. 

In the tiny town of Barberino Val 
D'Elsa, La Volpaia lies halfway between 
Florence and Siena and is a stone's throw 
from the quaint village of San Gimi- 
gnano. The inn, situated on a winding 
country road perilously trafficked by old 
men on scooters, is not at all drafty and 
only creaks a little, but it's nearly 500 
years old and covered with white-flow- 
ered vines. There to greet you are own- 
ers Silvia Taliaco (another guest who 
never left) and his wife Andrea, who are 
always on hand to answer questions and 




host your dinner. But they'll discreetly 
stay away if you just want to stare at the 
cypresses standing like sentinels, the hills 
rolling endlessly and the 15th-century 
farmhouses so thoughtfully placed by 
the Medicis for us to admire. 

On our first day, we sat drinking vino 
and chatting as the sunset cast that 
unique Tuscan glow over the lush land- 
scape. Dinner was, as always, spectacu- 
lar; the penne with funghi porcini left 
barely enough room for a three-inch- 
thick fiorentina steak, local sausages and 
quail wrapped in prosciutto, all washed 
down with unlimited quantities of La 
Volpaia's own chianti. (Other house 
specialties include baked duck, baked 
lamb and a mind-blowing tiramisu with 
zabaglione.) 

If you want 24-hour room service and 
a fax at your fingertips, this place is not 
for you. The rooms are blessedly free of 
modern conveniences such as phones, 
TVs and minibars. And as at most 
Italian hotels, the double beds are really 
two single beds pushed together. (Since 
the headboards are from Andrea's fam- 
ily estate — so are the huge 200-year-old 
armoires — I can put up with rolling over 
the crack now and then.) The atmos- 
phere resembles that of a private home, 
and many guests return year after year, 
some making it their traditional stopping 
point on all trips from Milan to Rome 
mid back. 

The pool is inviting, and you won't 
kvanr to miss taking a horseback ride 
Ht rough the nearby medieval village of 
Pctrogiiano. The sound of hooves clop- 
pi ni; along on cobbled roads past little 
Ishrincs to the Madonna and the skewed 
Igcomctp,- of an 1 Ith-century tower may 
'com incc you to chuck the kids' college 
^plans and buy one of the area's few 
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farmhouses still for sale. (I always check 
the real estate ads when I'm in Tuscany. 
Beware the siren song. . . .) 

On day two, we headed down the 
"superstrada" past the ramparts of Siena 
to majestic Montalcino, where the sine- 
wave curves of the Chianti hills give way 
to a wilder vista called the Crete, named 
after the clay that gives the hills their red- 
dish color. A walled town that was one 
of Siena's allies in its medieval wars with 
Florence, Montalcino can be windy and 
cold in the spring, which "forced" my 
friend Anne to buy a beautiful quilted, 
fur-trimmed jacket in one of the little 
stores along the main street. The intact 
fortress that dominates the town and the 



There I once had wonderful pappardelle 
alia lepre (wide pasta with hare sauce) 
while rain beat romantically against the 
large arched windows. 

But food is just one of the reasons 
Tuscany beckons. For example, there 
are the hot springs and three-star hotels 
at Bagno Vignoni, an ancient Roman 
spa town a few miles from Montalcino. 
An even better place to stay is Castello 
Ripa d'Orcia, a 13th-century tower and 
hamlet that preside over San Quirico 
d'Orcia on the other side of the valley. 
The views of pale green wheat fields, 
sunflowers and just-sprouting vineyards 
are so peaceful that it's hard to believe 
this dale has been the site of huge bat- 
tles, both medieval and modern. The 
castle still belongs to descendants of the 




A typical, painterly Tuscan landscape 



wide Orcia River Valley below now 
houses an enoteca, or wineshop. There 
you can taste all the labels of Brunello di 
Montalcino, the heavenly San Giovese 
wine grown in the area. So we did just 
that while Watson ate our leftover pro- 
sciutto and pecorino cheese. 

After what seemed only moments 
later (Tuscan time warp), we settled down 
for dinner at II Moro, a locals joint on 
the main street just past the town hall. 
My friends were surprised to hear that 
this was the place I had been raving 
about: The lighting is bright, the service 
is surly, and most of the patrons are old 
men who stare at strangers. Decor is 
not important here — truffles are. I al- 
ways order tagliatelle al tartufo; the 
truffle sauce is so rich and the pasta so 
fresh that I can't bear to risk trying any- 
thing else. 

Those who prefer their lighting soft 
and their waiters soft-spoken can head 
for Taverna dei Barbi, an elegant restau- 
rant on the Barbi wine estate in Sant'An- 
timo about 1 0 kilometers down the road. 



IF I'M GOING 
to sit on a plane 
for 14 hours, 
I want homemade 
prosciutto, olive 
oil and wine served 
by people who 
didn't attend the 
Cornell Hotel 
School. 



Piccolomini family, who built the library 
inside Siena's cathedral. Driving up to it 
is like entering a fairy tale; crenellated 
towers protrude at every turn on the cy- 
press-lined dirt road. 

Ripa d'Orcia offers rooms by the 
night and apartments by the week as 
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well as a pleasant restaurant that serves 
such local dishes as roast pheasant, 
with wine and olive oil from the estate. 
The decor is classic Tuscan: whitewashed 
walls, beamed ceilings, terra-cotta fl(X)rs, 
big stone fireplaces and antique fur- 
nishings. My favorite thing about Ripa 
d'Orcia (besides the view) is that it is lo- 
cated on a crossroads of walking trails 
that take you to the Abbazia di Sant'An- 
timo, a pristine 12th-century alabaster- 
and-stone monastery set in a perfect 
valley, which, in May, is a carpet of 
poppies. Here you might find a handful 
of monks singing Gregorian chants 
twice a day. 

There's something satisfying about 
traversing these hills on foot and stop- 
ping at a village bar for an invigorating 
espresso or a stiff grappa. You can eat in 
great Italian restaurants in Los Angeles, 
you can even stay in "Venice" in Las 
Vegas, but nothing can duplicate the 
magic of walking down a dirt road 
through an olive grove, castles in the dis- 
tance, and losing yourself in the time- 
lessness of this panorama. 

One gray day, to the initial dismay of 
the group, I convinced everyone to forgo 
the famed Uffizi Gallery in Florence and 
market day in Siena and instead take a 
leisurely drive to the town of Grosseto, 
a few miles from the coast. Our ultimate 
destination was Roselle, an Etruscan and 
Roman city being excavated by archae- 
ologists. A light rain began as we packed 
into our rental cars — ^Watson, too — and 
I was able to read people's thoughts: We 
could be buying Prada. But an hour 
later, amid the ruins of a Roman amphi- 
theater, joy and wonder prevailed over 
designer-label lust. We put our hands 
into the ruts carved by chariots, peered 
into an Etruscan urn and admired the fish 
mosaic in some second<entury Roman's 
bathroom. 

Now Etruscan-mad, we set off for 
Pitigliano, a distant hill town where, it 
is said, tombs are carved into the cliffs. 
Unfortunately, I can't vouch for this, be- 
cause after many kilometers of winding 
roads, it was time for lunch. We were in 
the village of Scansano, and food sud- 
denly became more urgent than ruins. 
(This happens a lot in Italy.) Watson led 
us straight to La Cantina, a restaurant 
in a medieval vaulted cellar. 

Our server Cristina brought us plate 
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after plate of bruschetta soaked in deli- 
cious olive oil (from her family's farm, 
naturally), prosciutto, salame toscano 
and wild boar. Then came pastas; my fa- 
vorite was the homemade ravioli with a 
simple butter-and-sage sauce. More 
meats followed — roasted guinea fowl, 
chicken grilled with rosemary — and 
more olive oil. Like kids in a candy store, 
we kept jumping up and running into 
the attached enoteca to selea wines from 
the shelves, including Scansano's own 
red, Morellino di Scansano. We praised 
it politely, but frankly, we're Brunello 
people. When we emerged three-and-a- 
half hours later, you could have rolled 
us down the hill to our cars. 

The shop also stocks goodies you'll 
want to haul back to soothe the jealousy 
of your stuck-in-L.A. friends — fancy 
multicolored pastas, wild-boar salami, 
olive oils galore and (manna from hea- 
ven) truffle paste. 

Because we were lucky and friendly 



IF YOU leave 
Rorence and room 
service behind, 
you may not get ice 
m your Coke or 
know if Sony bought 
Warner Bros., 
but you'll never 
forget that you Ye 
not in L. A, 



(perhaps my speaking Italian didn't hurt, 
either), our trip included surprises like 
an invitation to the inauguration of a 
wine cellar and being serenaded by folk- 
singers. My friends thought the lyrics 
were lovely; I didn't tell them they were 
pornographic. We were also stopped in 
Scansano's square one day and given 
two cases of wine by a local farmer to 
bring back to the States. Then, oohing 
and aahing over some cypress-print 
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linens at a little store in Buonconvento, 
we happened to see a poster for a local 
horse race. That led to a day admiring 
the local jockeys' ability to ride sweaty 
horses around curves at 45 mph with no 
saddle (we were actually witnessing tri- 
als for the July and August Palio races 
in Siena). 

Basically, by staying away from every- 
thing we were supposed to see and being 
alert to what the locals were up to, we 
managed an amazing trip. We made al- 
most no plans and used few maps, stop- 
ping to eat wherever we happened to be. 
The moral? If you leave Florence and 
room service behind, you may not get 
ice in your Coke or be the first to know 
if Sony bought Warner Bros., but you'll 
never forget that you're not in L.A. — 
which is precisely the point. And watch 
that time warp — ^you may find that years 
are passing instead of days. It happened 
to me. LA 

THE FACTS 

rSFTTINC, THFRF 

AUtatia has nonstop flights from L.A. to Milan 
that land around midday. From there, trains 
leave every hour for Florence. Pick up a rental 
cor after you've seen everything you want to 
see In Florence, since driving In Florence itself 
is a nightmare. Outside the city, roads are 
well marked by destination, not by number. 
(Example: if you wont to go south toward San 
Gimignano, take the rood to Siena, the next 
large city on the rood.) Bonus: Most hlU towns 
have parking outside the walls (which is better 
than navigating medieval streets txirely an ir>ch 
wider than your Ford Escort). 

WHFPF TO STAY 
LA VOLPAIA 
Barberino Vol D'Elsa 

Open yeorround. Rooms: $95 to $110 per night 
(three-night minimum): includes breakfast, din- 
ner and drinks. Riding is extra. Phone; 011-390- 

55-807-3063. Fax: 011-390-55-807-3170. Website: 
www.lnttaly.com/hlsres/volpaia/volpaia.htm. 

CASTELLO RlPA D ORCiA 

San Oulrico d'Orcla 

Open March thnxigh Decemtier. Rooms: $97 per 
night (two-night minimum): includes breakfast. 
Apartments: $483 to $681 per week: Includes 
linens and housekeeping. Phone: 011-390- 
577-897-376. Fax: 011-390-577-898-038. Website: 
www.castelloripadorcla.com. 

ALL PRICES »RE BUSED ON CURRENT EXCHANGE RATES. 
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As "monster mansions" invade the tree-lined blocks north of Montana, 

homeowners and developers battle for the 
heart and soul of a Santa Monica neighborhood 

BY KRISTIN HOHENADEL 



IN A c:iTY WHF.RK LIFE IS MOST often observed 
from the road, the view from the sidewalk can 
be a revelation. When Doris Sosin began walk- 
ing her new dog in the spring of 1 998, she got a 
close-up look at her Santa Monica neighborhood. 
Driving in the area north of Montana Avenue, it 
would have been impossible not to notice evi- 
dence of a bursting economy: for sale signs and 
new construction on what seemed like every 
block. • But it wasn't until she pounded the 6:30 
a.m. pavement that she began to notice how the 
dizzying pace of construction was threatening the character 
of her neighborhood. "I'm sure I had seen it before, but it 
hadn't registered," Sosin recalls. "The amount of demolition 
and building was tremendous." 

Ubiquitous black-and-white demolition signs perched on 
the lawns of innocent-looking one-story bungalows. While 
not all of the doomed houses were arguably beautiful, some 
of them appeared to be perfectly charming or at least in work- 
ing order. If this phenomenon wasn't new in a city that rou- 
tinely tears down whatever history it possesses in favor of the 
latest model, it seemed there was an inordinate number of 
houses languishing. With windows boarded and untended 
lawns drying up into pale yellow straw, they waited to be 
turned into an untimely pile of lumber. Dumpsters parked on 
the street began to take on a sinister appearance. Mexican 
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work crews that chopped up old houses and hauled them 
away free of charge in exchange for recyclable parts became 
a neighborhood fixture. 

Real estate prices, which had plummeted in the early '90s, 
were back up, and longtime residents were cashing in and 
moving on, scoring up to $1 million — sometimes in hard 
currency — for a 2,0(X)-square-foot house on a 50- or 60-by- 1 50- 
foot lot. The new buyers — who realtors say consisted mostly 
of entertainment industry t\'pes, trust fund babies and any- 
one who had made a killing in the stock market — were snap- 
ping up these million-dollar teardowns and spending another 
million or more to build their own castles, which were any- 
thing but modest. Having striking — some say monstrous — 
profx^rtions of up to 6,500 square feet, they often towered above 
their neighbors, swelling right up to the edges of the lot. 

Until the early '80s, this had been a sleepy area with an 
eclectic mix of architectural styles, and Montana Avenue it- 
self was a stretch of mom-and-pop shops, unlike the trendy, 
high-priced venues that now line the street. This Cleaver-esque 
community, with some Spanish stucco and modest Craftsman 
houses (many built in the '20s and '30s), 
White picket tranquil, foliage-lined roads and good 

fences are being schools, became a sought-after zip code 

replaced by ^ . ^ 

fountains and '^r the power elite wannng a piece oi the 2 

neoclassical columns late-20th-centurv version of the American ° 
dream: a quiet fortress for the growing £ 
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real estate 

family and a safe place to park the SUV. 

"I began to see all these Orange 
CountyHype houses that were pretentious 
and covered the whole lot," Sosin says, 
sitting in the living room of her 1 920s 
Spanish-style home. "The houses had 
no relationship to what had been built 
here. This is a really eclectic neighbor- 
hood, and the new houses were clones of 
each other." 

Sosin, who devotes much of her time 
to community activities, started intro- 
ducing herself to neighbors, many of 



housing development aesthetic. 

NOMA members drove up and down 
every street designated as Rl, the district 
that runs north of Montana to Adelaide 
and La Mesa drives, east to 26th Street 
and west to Ocean Avenue. To document 
the rampant growth, they created a home- 
made map of demolition postings, lots 
that had been bulldozed and houses under 
construction. The number of demolition 
permits in 1998 had tripled from just two 
years before. "The city had been giving 
out demolition permits left and right. 
They had no concept that [the onslaught) 
was an invasive destruction of an old 



Charles Pence of Pence Hathorn Silver, 

a leading real estate firm north of 

Montana. "There are 4,000-square- 

foot houses they're saying are monster 

mansions and 7,000-square-foot houses 

they're saying are monster mansions. 

I think for a lot of people it was just 

something big or ugly. It's whatever is 

in the mind of the beholder." 

"It's vcr>- easy to 

criticize people's aes- ^ ^ 

thetics," says City A new house 

^ . nears completion, 
of Santa Monica an old one awaits 

planning manager demolition, and 
Jay Trevino of the '""^her goes up 




whom shared her distaste for the new 
homes. She began to hear the horror sto- 
ries: garage/apartments that overlooked 
formerly private backyards and pools, 
lost views of trees and sky, rose gardens 
strangled by shadows. The loss of pri- 
vacy, light, view and airflow from the 
new buildings was chipping away at the 
qualities that had attracted buyers in the 
first place. And the residents weren't 
about to let it slip away: In the battle that 
ensued, both sides fought with words, 
tears, hard feelings and even lawyers to 
hold onto their cherished lifestyle. 

Sosin began by placing an ad in the 
local papjer calling for concerned citizens, 
and three people showed up and met 
around her kitchen table. One of them, 
now Santa Monica city council member 
Kevin McKeown, suggested that she 
start a neighborhood group. The first 
meeting of the North of Montana 
Neighborhood Association (NOMA) 
drew more than 70 people. The first 
thing on their minds: The overdevelop- 
ment of their neighborhood was robbing 
it of personality and charm in favor of a 



'I ASK MYSELF, 
'Am I really 
being a whore out 
there, tearing 
all those places 
down?" " says one 
architect. ''I don't 
think so. If it s 
not me, it will be 
someone else/' 



neighborhood," Sosin says. 

The group took photographs to illus- 
trate the incongruity of the scale of the 
new structures, which they labeled "mon- 
ster mansions," "hog houses," "philis- 
tine fortresses," "faux chateaux." 

"I don't even know what a monster 
mansion is," says Coldwell Banker agent 



new home builders. "Their interests are 
not about having some incredible ar- 
chitecture [but] probably more about 
having large spaces. It's almost too 
simple just to criticize them for lack of 
taste, though in some cases that might 
be true." 

The man perhaps most often accused 
of having bad taste is the prolific archi- 
tect J. Scott Charles, who has probably 
built more houses than anyone in the 
north-of-Montana area. He estimates 
that he has construaed between 150 and 
200 homes in the neighborhood since he 
began working there in 1985, and has 
15 or so projects going at any one time. 

He claims that people "love" the 
large blushing pink Mediterranean-style 
structures that have been primary tar- 
gets of NOMA. He emphasizes that he 
does other styles as well but that he gives 
his clients what they want. "And they 
want big," he says. 

Many of the houses feature under- 
ground parking garages, two-story foy- 
ers, elaborately outfitted gourmet kit- 
chens, marble-floored living rooms and 
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such indispensables as maid's quarters 
and butler's pantries. Advertising bul- 
letins for the new homes seem to shout 
the notion that more is better, boasting 
"extralarge" rooms and a bath for every 
bedroom. To get all those rooms on a 
.SO-by- 150-foot lot requires squeezing 
every available inch out of the land. 
"We're not against big houses," Sosin 
says. "Just build them on big lots." 

Coldwell Banker agent Rick Mitchell, 
who was raised in Santa Monica and 
has been selling real estate north of 
Montana for the past 20 years, says 
his clients choose the good neigh- 
borhood instead of a large lot but still 
need big houses for their families. "A 
lot of the homes are very small, and 
they're functionally obsolescent," he 
says. A 1,700-square-foot three-bed- 
room, one-and-a-half-bath residence 
can easily sell here for $900,000. "The 
house really has no value," Mitchell 
says. "It's just the land. So they'll tear 
it down and build the house of their 
dreams. And personally, I don't think 
there's anything wrong with that." 



The clash between old and new, 
between personal rights and community 
responsibilities, and the ungovernable 
gray area of taste is nothing unusual. 
It wasn't long ago that areas such as 
Beverly Hills experienced similar con- 
flicts, and the pattern is repeating itself 
in other parts of the city, from Hancock 
Park to Westwood. And this is not 
just an isolated phenomenon in L.A. In 
other parts of the country, spurred by a 
robust economy and a soaring stock 
market and fueled by the seemingly end- 
less desire for more space, neighbor- 
hoods are being increasingly McMan- 
sioned. 

Some communities, such as nearby 
Pacific Palisades, have architectural re- 
view boards that impose standards, 
but Santa Monica's review board does not 
interfere with single-family houses. "What 
we realized is that we could not legis- 
late taste," Sosin says. "We tried a 
million ways. The only thing we could 
legislate was size. So better to have a 
small distasteful house than a very large 
distasteful house." 



While Santa Monica has a landmarks 
commission that is obliged to examine 
the demolition of any structure more 
than 50 years old, so far the commission 
has had little impact on saving houses in 
the area, including signature Craftsmans 
and those by noted developer Cecil Gayle, 
who built tile-roof bungalows in the 
early 1900s. 

Charles criticizes the neighborhood 
groups for not working harder to pro- 
tect distinctive struaures, mentioning a 
new house he is building on the site of 
a recently demolished 1 922 simplified 
Mission Revival at 1201 Georgina Ave- 
nue. He says that he informed the land- 
marks commission that it should re- 
view the structure for historic designation. 
They approved the demolition, deeming 
it not architecturally significant enough. 
And while many of the neighbors ex- 
pressed regret that it was torn down, 
Charles says they didn't care enough to 
try to save it. 

"I ask myself, 'Am I really being a 
whore out there, tearing all those places 
down?' " he volunteers. "I don't think 
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real estate 

so." If it was going to be torn down 
anyway, he reasons, then why shouldn't 
he be the one to build the new house? 
"If it's not me, it will be someone else," 
he says. "Maybe I can do a better job 
of it." 

Avoiding the thorny issue of taste, 
NOMA focused instead on size. The city 
was bombarded with letters from con- 
cerned citizens. One resident compared 
a new house on his block to a "walled 
fortress, complete with what looks like 
a gun turret on top and a guardhouse in 



side yard be increased. They asked to 
ban the building of subterranean garages, 
which gave the appearance of a third 
story. 

And they took their proposal to 
Santa Monica Cit>' Hall. 

At a meeting in July 1 998, opponents 
of the restrictions warned that the ordi- 
nance would cause house values to 
plummet and distributed a brochure 
threatening that, if the new code passed, 
"it may limit your ability to build new 
homes, remodel your current home or 
rebuild after an earthquake or fire." 

Emotions ran high as real estate bro- 



Montana," says Suzanne Frick, director 
of planning and community' development 
for the Cit)' of Santa Monica, who points 
out that restrictions on building height 
and lot coverage were adopted in the 
'80s in response to similar overbuild- 
ing. But the pace of construction in the 
past few years had tested those limits. 
The city council enacted an emergency 
interim ordinance 
three weeks later 
that would place re- 
strictions on build- 
ing until a perma- 
nent code could be 



A bungalow bites 

the dust (LEFT 
AND CENTER); a 

survivor is dwarfed 
by its new neighbor 




the rear" with "an excellent command 
of all the surrounding area, which must 
please the neighbors, as it overlooks their 
properties." 

"My days of luxurious privacy, sun- 
light and space are over," Dee Shutt of 
1 5th Street wrote to the planning com- 
mission, "those qualities of a single- 
family neighborhood I thought gave the 
propert)' its high value." 

Sid Fleischman, a 44-year resident 
who is on the NOMA board, wrote: "Our 
residential neighborho<ids are beginning 
to look like Trump West. Fifty-foot lots 
in R 1 areas were never meant to accom- 
modate stucco colossi." 

NOMA asked that the size of houses 
be reduced from 40 to 35 percent of the 
lots, allowing for more green space. 
They proposed a height limit and argued 
that the second-story square footage 
should be reduced to avoid the effect of 
large, boxy structures. They pointed out 
that the new houses protruded several 
feet in front of other homes and were 
too close together and then suggested 
that the requirements for the setback and 



OUR 

neighborhoods 
are beginning 
to look like Trump 
West. Fifty- 
foot lots were 
never meant 
to accommodate 
stucco colossi," 
says a resident. 



kers, developers, prospective homeown- 
ers, builders and their lawyers argued 
against NOMA and its sympathizers, de- 
fending an individual's right to build his 
own castle. It wasn't the first time the 
city council had heard calls for down- 
sizing. "There has been a histor\' of con- 
cerns expressed in the area north of 



developed over the next year. 

"You could see how the changes 
would end up eroding the neighborhood 
and the things that brought people to 
those neighborhoods in the first place 
decades ago," says Trevino. "And it 
would be pretty much the same kind of 
homogeneous single-family neighbor- 
hood that you can find in so many parts 
of Southern California." 

During the next year, Trevino super- 
vised a city-appointed committee of con- 
sultants to conduct detailed studies 
of the complaints and come up with a 
set of permanent standards. While he 
stresses the cooperation and compromise 
that took place during that process, it 
was not without ugly moments, stone- 
throwing and name-calling. Perhaps the 
most dramatic example of the conten- 
tiousness the battle brought out was 
what some believe was a politically mo- 
tivated lawsuit in which a developer sued 
a member of NOMA, claiming she and 
her husband had made anti-Semitic re- 
marks in an attempt to drive his business 
into the ground. The judge ruled there 
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were insufficient facts and ordered the 
developer to pay $3,750 to a local char- 
ity as a settlement. 

When the city council reconvened in 
August 1 999, after a year of exploratory 
meetings and studies, the standing-room- 
only session had an anticlimactic air. It 
was a foregone conclusion when the re- 
strictions — ^a compromise between long- 
time residents, new homeowners and 
builders, architects and city officials — 
passed unanimously. The new code called 
for limits on building height, lot cover- 
age, the width of side yards and the size 
of second-story structures, as well as 
banning subterranean garages in the 
fronts of houses. By this point, all in- 
volved had had a year to adapt to the 
changes already effected by the emer- 
gency interim ordinance, and most 
had rationalized their positions. 

"We tried to listen to people," says 
Trevino, who headed the committee. 
"These standards represent the needs and 
values of the people who live here and 
have an interest in the community. We'd 
like to think that we were successful be- 
cause we balanced the interests." 

Charles argues that the new restric- 
tions will have a marginal effect on his 
business and on the issues they seek to 
remedy. Maybe the houses have to be a 
few more feet away from one another, 
he says, but, in that case, people will just 
build out farther in back, stealing back- 
yard privacy. Plus, he adds, if the houses 
must be narrower, then naturally, peo- 
ple will build them to the maximum 
height allowance to make up for the 
square-footage loss. 

Realtor Pence says that it is too 
early to determine how the changes will 
affect property values, though he guesses 
that the price on the more desirable 60- 
foot lots might diminish slightly. "The 
changes will probably eliminate certain 
people if they can't build as big," he 
says, "or just drive the value of those 
big houses up substantially because 
there won't be any more of them built." 

Despite the new restrictions, many 
people believe that the identity of the 
neighborhood has been permanently 
altered. Already, residents in other dis- 
tricts of Santa Monica and in West- 
wood and Brentwood are demanding 
similar restrictions. 

"Now that NOMA has blazed the 



path, other residents are organizing to 
lead their own neighborhood planning 
process," says city councilman Mc- 
Keown. "The Ocean Park Community 
Organization has already begun the 
work, and a new group of homeowners 
north of Wilshire is forming around the 
same issue: saving neighborhood charm 
and character." 

Frick says that the city is keeping an 
eye on development in other parts of 
Santa Monica. "Establishing regulations 



and zoning is an ever-changing process," 
she says, "and maybe what is appropri- 
ate tcxlay won't be in the future. We did 
it in the '80s, and here we are doing 
it in the '90s, and we'll probably do it 
again in 5 or 10 years." 

But in the end. Pence believes that 
nothing is mightier than the dollar. 
"People paying a million dollars for dirt 
want what they want," he says. "If they 
don't get it in Santa Monica, they're 
gonna get it somewhere else." LA 
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LOS ANGELES IS 100 SUBURBS IN SEARCH OF A CITY, or SO that tired aphorism goes. But we prefer to think of L.A. 
OS o collection of micronelghborhoods. each with a look and feel of its own. Not just Los Feliz, but — zoom in — Loughlin 
Park. Not just West Adams, but Lafayette Square. Not Just Westwood. but Little Holmby. These are the precious air bub- 
bles In our urban fish tank, the gold nuggets in the dusty California gravel, the secret places you escape to after work 

N EARTH 

and never want to leave on weekends. Some boast distinctive architectural styles, others practically bathe you In small- 
town charm. Some are expensive, a few are perfect for starters. Some are ultrasecluded. others studio-close. Many 
have great schools, most have great shops, and one even has its own little river No matter what your priorities are. all 
10 of these little-known pocket neighborhoods have one thing in common: If you lived there, you'd be home right now. 




B R O O K S I D E 

Believe it or not. a stream burbles up below Wilshire and courses through 
the wooded backyards of Brookside Estates 



SLOW DOWN TO 45 ONE DAY AS YOU RACH ALONG 
HIGHLAND AVKNUE BETWEEN HOLLYWOOD AND THE 10 
FREEWAY AND TURN EAST AT 8TH STREET. There, a nat- 
ural underground stream known as El Rio del Jardin de las 
Flores surfaces briefly on its journey from the Hollwood Hills 
to Ballona Creek, flowing south between Longwood and 
Tremaine avenues. The sparkling waters bear crawfish, frogs 
and koi and bring migratory herons and egrets to a few lucky 
backyards. 

The area, bounded by Wilshire and Olympic boulevards. 
Highland Avenue and Muirfield Road and now known as 
Brookside Estates, got going in 1921, when the Rimpau Estate 
Company began to sell home sites to L.A.'s wealthiest fami- 
lies. The most lu.xurious properties were along Longwood 
Avenue, where the developers laid out deep rear lots bisected 
by the stream. Statuesque revival-style, two-story houses soon 
anchored the area. Today s homeowners re%'el in their beau- 
tiful woodland gardens and unite in a strong neighborhood 
association, which sponsors an an- 
nual summer block parrv'. 
NEIGHBORS Longtime residents 
have owned their homes for 25 to 40 
years and are now being joined by 
young professionals. "It's a mini 
United Nations," notes Sandy Boeck, 
a Coldwell Banker agent who lives 
in the neighborhood. "We wanted to 
raise our kids in a multiracial area." 
SIGHTINGS: Jazz bassist Jimmy 
Bond has been renovating houses 
here. Look for Antonio and Melanie 
in nearby Hancock Park. 




PEDIGREE; Substantial (5,000-plus-square-foot) Tudors, 
Spanish Colonials and Mediterraneans dating from the 1920s 
are girdled by lush, mature landscaping. Nearby are smaller, 
bungalow-style homes that originally afforded the less well- 
heeled a chance to live within sniffing distance of Hancock 
Park snobbery. Look for works by noted architects John Byers, 
Edwin Thome and Ralph C^arlin Flewelling, designer of the 
Beverly Hills Post Office. 

TAR I f f : If a river runs through it, you can bet the price runs 
up. Houses on the east side of Tremaine Avenue have recently 
sold for $500,000 to $585,000, while a larger property on the 
west (backing up to but not actually touching the water) went 
for $850,000. The Longwood Avenue homes are offered up 
less often and can go for almost $1 million, according to 
Boeck. 

IT TAKES A VILLAGE: Larchmont Village's stores and cafes, 
along with the prestigious St. James private elementary school 
and the Marlborough School, are a moment away. Los Angeles 
High School is around the cornei; as 
is the historic Memorial Library. And 
everyone dashes up to the Farmers 
Market at 3rd and Fairfax for fresh 
fruits and veggies. Farther up Fairfax, 
the Silent Movie Theater is open 
once again. 

STARBUCKS: 3 

BONUS Convenient access to 
LACMA and Museum Row, one 
mile away. 

MINUS: Proximity to Wilshire 
Boulevard's noise, traffic and garish 
signage. 
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with so much greenery so close to the sand 
Hermoso Valley Is an L-&. oddity 




RMOSA VALL 

It's. like, a real family neighborhood right by the beach, dude 



SNUGGLED BEHIND A STEEP OCEANFRONT CLIFF EIGHT 
BLOCKS FROM THE SAND, HERMOSA VALLEY IS AN EN- 
VIABLE ANACHRONISM. The enclave, bounded by the coast- 
line railroad tracks, Valley Drive and 1 8th and 24th streets, is 
a beach-town pocket with little traffic and plenty of parking. 
It's also a protected dale that receives the clean air of the ocean 
but escapes the cold, damp wind. 

Like other "surfurbs," Hermosa Beach developed along a 
turn-of-the-century electric rail system, with most residential 
and commercial development rising on the few blocks between 
the sand and the tracks. On the other side of the tracks, where 
the land plunges sharply down into a valley, commercial flower 
growers cultivated beautiful blossoms, taking their blooms to 
market via the streetcar. Tracts of houses began sprouting up 
after World War II, and today the neighborhood is bookended 
almost storybook-style by a park on 
one side and an elementary school on 
the other. For those in the know, this 
area is considered extremely desir- 
able — even if it's hard to find a house 
for sale. 

NEIGHBORS Lawycrs, teachers, 
business owners and other area pro- 
fessionals enjoy sending their kids 
to highly rated Manhattan Beach 
Intermediate School without paying 
Manhattan Beach's highly inflated 
home prices. 

SIGHTINGS: You might spot some- 
body at the occasional wedding at 
Bamaby's Hotel. 

PEDIGREE: The farmhouses have 




1^ 



long since disappeared, but many homes resemble Victorian 
or Cape Cod cottages. Most residences date from the late 
1940s and the 1950s. "The 1960s is acTually kind of newer 
for us," observes David Keller, manager of Shorewood 
Realtors' Hermosa Beach office. You may have to wait for 
something, however. Listings are infrequent. 
TARIFF Beach-adjacent living will cost between $600,000 
and $685,000 for the typical Hermosa Valley home, accord- 
ing to Keller. A two-bedroom, one-bath "starter home," if 
you could find one for sale, would probably be on the corner 
of Valley, would probably be in probate, and might cost be- 
tween $425,000 and $450,000. An 1,800-square-foot home 
on a 6,000-square-foot lot recenriy fetched $640,000, while 
Keller just closed a deal on a newer 4,458-square-foot cus- 
tom residence on a 15,670-square-foot lot (an undivided 
former flower- farm parcel) for 
$L30 million. 

IT TAKES A VILLAGE: All the ne- 
cessities of urban life are within dri- 
ving distance: El Polio Inka, Kinko's, 
Fatburger and Habash Cafe are a 
half mile away, and within three 
miles you'll find a Koo Koo Roo, 
California Pizza Kitchen, Johnny 
Rockets and Bristol Farms. Tech- 
heads can hang out at Fry's Elec- 
tronics on Rosecrans. 

STARBUCKS: 2 

BONUS It's within walking dis- 
tance of the beach. 
MINUS: That walk includes a hike 
up over the ridge. 
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An AIn house on Moore Street thot recentlg 
sold for $550,000 



MAR 



OREGORY AIN 



VISTA 



HOUSING 



Unadulterated modeinist aichitecture hides amid postwar 
cookie-cutter tracts 



MIDCENTURY MODERNIST ARCHITECT GREGORY AIN, 
WHO WORKED WITH BOTH RICHARD NEUTRA AND 
RUDOLPH SCHINDLER, SAW ARCHITECTURE AS A MEANS 
TOWARD SOCIAL ENDS. His best-known project was Mar 
Vista Housing, a 52-unit tract of "modcrniquc" homes 
bounded by Palms Boulevard, Marco Place, Beethoven Street 
and Meier Street, constructed in 1947. In stark contrast to the 
typical stucco-box suburban tract of the time, Ain synthesized 
the ideas of Neutra and Schindler in these more affordable yet 
stylish tract homes. All 52 units are still intaa, with much of 
their original (though matured) landscaping, and they exem- 
plify some of Ain's trademarks: sliding walls for flexible room 
sizes and configurations; kitchen pass-throughs; built-in fur- 
niture; and glass walls overlooking the back patio and garden 
area. Ain's design sensibility was also shaped by his father's 
scKialist political philosophies, and the Mar Vista project has 
been nicknamed "the Red Belt." 

Though the Federal Housing Authority turned down many 
loans at the project's inception and eventually cut off the de- 
velopment altogether (the agency had asked that saltboxes 
and ranch houses be mixed in with moderns), today this lit- 
tle pocket neighborhood is extremely popular with architec- 
ture cognoscenti. "'These homes are like art: People want to 
collect an original Gregory Ain," says Ron Wynn of Coldwell 
Banker. "In this community, there's a commitment to archi- 
tectural integrity. Deed restrictions prevent owners from sub- 
stantially changing the look of the homes or adding a second 
story, and the neighbors speak of their homes as you would 
of your child." 

NEIGHBORS Architects and artists, musicians, educators. 



psychologists and Industry types. 

SIGHTINGS: Not too long ago, Paul "Pee-wee Herman" 
Reubens knocked on doors in search of a house (or maybe 
just a playhouse) for sale. 

PEDiORE€: Walls of glass, suspended cabinetry with glass 
fronts, fingertip-movable walls, overhanging eaves and open 
plans mark these 1,050-square-foot homes. "There's a tremen- 
dous indoor-outdoor flow," says Wynn. "You can see through 
from the front door to the backyard, so the yard becomes a 
natural extended living room." 

TARIFF: "This is a wonderful little pocket, even if everything 
around it is more reasonably priced, especially per square foot," 
Wynn notes. Typically, only one or two Mar Vista Housing 
properties change hands each year. Expect to pay at least 
$500,000, although Wynn thinks "an untouched original 
fixer" might start at $435,000. One house recently sold for 
$550,000, and currently a renovated residence is listed at 
$679,000. 

IT TAKES A VILLAGE: Natural products and praCTifioners 
are popular in the 'hood. Check our nearby Whole Foods and 
Wild Oats markets and alternative vet Marc Bittan at Holistic 
Veterinary Healthcare. Santa Monica Airport is an attraction, 
with its viewing decks and four top-rated restaurants — the 
Hump, Typhoon, DC3 and the Spitfire Grill. 
STARBUCKS: 2 

BONUS Coastal breezes roll in from the ocean, which is only 
10 minutes away. 

MINUS: Increasing activity (air shows, et cetera) at the airport 
and adjacent Santa Monica College are producing traffic con- 
gestion throughout the area. 
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CARLSON PARK 



Who'd expect a slice of Americana in the shadow of film studios? 



WHEN PRESIDENT CLINTON WANTED TO GIVE A SPEECH 
ON EDUCATION IN CALIFORNIA IN 1993, HE CHOSE A 
CHINESE-ELM-LINED, PICKET-FENCED NEIGHBORHOOD 
NEAR CULVER CITY'S NEWLY RENOVATED DOWNTOWN. 
That neighborhood, Carlson Park, is a horseshoe-shaped en- 
clave bounded by Culver Boulevard on the north. Jasmine and 
Keystone avenues on the east and west and Ballona Creek on 
the south. With its vaguely New England-style houses and 
quaint village green, it has become the "most requested" neigh- 
borhood by parents with small-fry, according to Coldwell 
Banker agent Ron Wynn. "People with children and pets love 
this immaculate little oasis," he says. "It's a great area for 
strolling, and every day you see kids on bikes and Rollerblades." 

From its roots as part of the Rancho la Ballona, Carlson 
Park has had a checkered-flag history: a horse-racing track 
once stood here, followed by a motor speedway. Between the 
late 1930s and L.A.'s postwar real 
estate boom, when tens of thousands 
of humble, traditional homes went 
up across the city, Carlson Park be- 
came a symbol of the new populist 
architecture, helping millions achieve 
the American dream of owning a 
modest home on a private lot. Today 
the neighborhood remains the model 
for this dream, though the homes — 
many remodeled — are less modest 
and their prices, of course, are no 
longer so affordable. 
NEIGHBORS From the beginning, 
the neighborhood has been domi- 
nated by "below the line" movie 
people from nearby Sony (formerly 



MGM) and Culver studios. 

s I G H T I N o s : Check out the constant parade of stars in and 
out of nearby SmashBox Studios, where celebs get shot by top 
lensmen like Matthew Rolston. 

PEDIGREE: Small (1,400- to 1,600-square-foot) New 
England saltboxes and Tudors dot the neighborhood. 
Surrounding the park are original "custom" two-bedroom, 
one-bath, gable- or hipped-roof homes dating from the late 
1930s and early '40s with hardwood floors and fireplaces. 
They were joined after the war by tract houses featuring ranch- 
style influences and some "deluxe" touches like forced-air 
heating. "The older homes are much more charming," notes 
Wynn, as later owners added square footage. 
TARiFf "Three hundred and twenty thousand is about as 
low as it gets, and people will pay a premium to face the park," 
says Wynn. Recently, a 1947 traditional home with 1,648 
square feet sold for $379,000, while 
a slightly larger residence fetched 
$420,000. 

IT TAKES A VILLAGE. Residents 
can walk to the library and the 
Veterans Memorial Park or ride a 
bike along the path from Ballona 
Creek to Baldwin Hills. The area 
also offers hip local joints like the 
Sagebrush Cantina. 

STARBUCKS: 2 

BONUS The smallish park is great 
for birthday parties and other gath- 
erings. 

MINUS: At rush hour, commuters 
tend to cut through the neighbor- 




PROSPECT PARK 

Catch a glimpse of a bygone era just a stone's — or pigskin's — 
throw from the Rose Bowl 



STEP THROUGH THE GREENE & GREENE-DESIGNED EN- 
TRANCE GATEPOSTS OF PROSPECT PARK AND YOU ARE 
IMMEDIATELY ENVELOPED IN AN ARBOR TUNNEL OF 
CAMPHOR TREES. "Prospect Boulevard is probably the most 
beautiful street in L.A.," says Boyd Smith, estates director at 
Cold well Banker. This leafy residential preserve, bounded by 
Orange Grove Boulevard, Rosemont Avenue, Prospect 
Bt)ulevard and the Prospect Boulevard Bridge, is also home to 
one of the finest collections of architectural landmarks in 
Southern California. "You get all the great ones, from Henry 
and Charles Greene to much later Buff & Hensman modern," 
says Smith, in between came the Arts and Crafts style of 
Myron Hunt and Alfred and Arthur Heineman, the English 
Revival look of Sylvanus Marston, and the Mediterranean, 
Mission, Spanish and Monterey Colonial Revival works of 
Wallace Neff, Roland Coate, Reginald Johnson and Frederick 
Rochrig (and let s not forget the famous concrete textile block 
Millard House, or "La Miniatura," of Frank Lloyd Wright). 

Prospect Park's gently curving streets, lush landscaping and 
large, sloping lots with irregular shapes reflect both the gra- 
cious lifestyles of early Pasadena's wealthy elite and the Arts 
and Crafts style's emphasis on communing with nature. Sur- 
veyed in 1 906, the streets of this exclusive subdivision were 
originally private, the entrance secured by gates. Early 
brochures guaranteed buyers "a strictly first-class environ- 
ment." Greene & Greene were commissioned to design the 
first house, a dark-brown-stained California bungalow on 
Prospect Boulevard, and though the Craftsman style still dom- 
inates the neighborhood, subsequent owners of many of these 
historic residences have constructed rear-room additions and 
swimming pools. 

NEIGHBORS It's the old L.A. society (Children's Hospital 




Frank Lloyd Wright s "La MInlotura" sold in 1996 
for a song — $1.2 million — but needed onottier $1 million In 
ranovatlons. according to several realtors 



benefactors Richard Call and Nancy Banning Call), along with 
professionals — "a lot of entrepreneurs and downtown lawyers, 
ages 30 to 50," says Smith. 

s I G H T I N o s : You just missed former California attorney gen- 
eral John Van de Kamp and his wife Andrea, the head of 
Sotheby's West Coast division; they recently sold their home 
on Prospect Terrace. 

PEDIGREE: Whether you're looking for an early (1906-1917) 
Arts and Crafts-style home or a f)ericxi revival landmark from 
the 1 920s or '30s, you'll get a substantial residence, typically 
3,200 to 4,500 square feet. Original characteristics such as 
vintage fixtures, hardwood floors and crown moldings are 
usually intact. 

T A R I f f Smith says that for the vintage homes. Prospect Park 
is hard to buy into for less than $800,000. "And the most pop- 
ular homes are the 1920s Spanish and Mediterraneans. They're 
the houses of the moment." A two-story Mission Revival de- 
signed by Frederick Roehrig, with a massive arched entry and 
loggia — and now in need of much TLC — is for sale at 
$790,000. A romantic Wallace Neff Mediterranean recently 
fetched more than $1.1 million. 

IT TAKES A VILLAGE: The Norton Simon Muscum of Art 
and Ambassador College are less than a half mile away. For 
not-so-quiet dining and mainstream movies, the heart of Old 
Town Pasadena is a two-minute drive. 
STARBUCKS: 2 

BONUS Walk out-of-town visitors over one block to the fa- 
mous Gamble House for a tour, and check out its bookstore 
full of architecture and design tomes, plus Arts and Crafts ac- 
cessories and furnishings. 

MINUS: On Rose Bowl event days, the traffic is murder. On 
most other days, the smog is murder. 





GARFIELD HEIGHTS 

Grab a place in this overlooked Pasadena neighborhood before the price goes 
through the (beamed and coffered) ceiling 



NORTHWEST PASADENA IS MORE OFTEN PERCEIVED AS 
AN AREA OF URBAN BLIGHT THAN AS A TREASURE CHEST 
OF PRECIOUS VICTORIAN OR ARTS AND CRAFTS GEMS. 
But Garfield Heights, northwest Pasadena's very well kept lit- 
tle secret and the city's newest historic district, is quickly be- 
coming the next Bungalow Heaven, a mecca for those who 
value authentic period homes. This landmark area isn't large: 
Bounded by Mountain Street on the south and Washington 
Boulevard on the north, it really consists of just three streets — 
Marengo, Worcester and namesake Garfield avenues. 

In the past three years, a core group of preservationists — 
many of them hip young professionals, writers and artists — 
has rediscovered this still-inexpensive collection of one- and 
two-story Yiaorian, Craftsman and Spanish homes and begun 
renovations inside and out. Now gardens flourish and deco- 
rative flags wave in front of repainted and reborn houses. "A 
lot of these homes have been restored with a six-pack and a 
hammer" rather than expensive hired 
hands, says Aprile Boettcher, the 
neighborhood association's presi- 
dent. But at the same time, the new- 
comers have forged strong alliances 

with each other and publk: officials — Pa, 
and have already amassed some Ro^S ' 
$200,000 in federal and private g^vVL "^^^=^J f 
grants for improvements, along with ^ ^.J^ ? 

a historic designation. Above-ground 
utility lines are now being buried, . 
and a celebrated Greene & Greene (L^ . 
was recently moved into the neigh- 
borhood from elsewhere in town. 




r I G H B c A diverse mix of older African- and Asian- 
American residents complements younger professionals and 
creative types of all ethnic backgrounds, 
s I o H T I N G s : Does Michael Jackson's projectionist count? 
PEDIGREE: Modest Craftsman bungalows — "many with 
original everything," says Boettcher — ^and 1920s cottages co- 
exist with several ornate Victorian mansions and Spanish 
Colonial Revival villas. The Mansion Adena, built in 1 886, is 
reputedly Pasadena's second-oldest home. 
TARIFF An unrestored wreck may only set you back 
$n 0,000 to $150,000, but you'll need loads of money for the 
top-to-bottom fix-up. Restored properties start at about 
$180,000. "For some of these, I think you would pay 
$250,000 in a heartbeat," says Boettcher. A fully restored and 
picture-perfect Victorian mansion named the Crown Rose 
went for $390,000. 

You'll be spending weekends in 
your garden to keep up with the 
neighbors, so it's lucky for you 
that Hortus nursery is within 
walking distance. Beyond that. 
Old Town Pasadena is the center of 
your social world. 

STARBUCKS: 2 

The friendly, small-town 
atmosphere yields an uncanny phe- 
nomenon: Strangers are greeted with 
a smile. 

MINUS: Garfield Heights is for stal- 
wart urban pioneers, not the Urban 
Outfitters crowd. 



IT TAKES A VILLAGE: 
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RESEDAS 



ARACO TRACT NO. 18164 

The Fab 'SOs are alive in the heart of the Valley 



THE 1950S WERE AN ERA OF PROSPERITY, INFATUATION 
WITH LABOR-SAVING TECHNOLOGY AND ROMANCE 
WITH ROCKETRY. Space was the new frontiei; and Collier's 
magazine ran a series of articles from 1952 to 1954 trumpet- 
ing that "Man Will Conquer Space Soon." In architecture, the 
future was now, with rooflines reaching toward the sky. 

Mankind was even willing to travel to Reseda. Originally 
part of the San Fernando Mission and dubbed by its early 
boosters "the Flower of the Valley," the small agricultural 
town was renowned for its sugar beets, lima beans and esp)e- 
cially its lettuce. But in 1952, when Reseda's population was 
just over 1 6,000, builder Ray Hommes (a pal of Clark Gable 
and Barron Hilton's) advertised a 
"Featurama of Values" — imported lou- 
ver windows, colored bath fixtures 
and breakfast bars — for the first of sev- 
eral pockets he would erect in the San 
Fernando Valley, including one tract in 
Reseda bounded by White Oak Avenue, 
Saticoy Street, Lindley Avenue and, 
roughly, Keswick Street. "The old-fash- 
ioned conventional home has gone the 
way of high-buttoned shoes," he told 
buyers. Veterans could buy a two-bed- 
room futuristic residence for $375 down 
and $52.24 a month. 

A half century later, kool kats just 
gotta have these '50s wonders filled with 
doggy-bone couches, amoeba-shaped 
mosaic tables and fiberglass lamp shades 
over Lucite bases. A 1953 Hommes- 



AfiAco Tftacf 
I No. /8/64 " 





built house costs a bit more now than it did in the heady days 
of Sputnik, but at less than $200,000, it's still an L.A. bargain. 
"This is a neighborhood that's only going to get better," says 
Eileen Johnson, an agent with Fred Sands North Valley. 
NEIGHBORS "This is first-time-buyer country. They want 
a house, a yard," says Johnson. Only a few arty types have 
been spotted — so far — in this working-class neighborhood. 
SIGHTINGS: This is Reseda. 

PEDIGREE: George Jetson would feel at home here. 
Futuristic slant roofs, angled walls and true '50s "skank" col- 
ors like turquoise and pink characterize these modest (1,200- 
to 1,300-square-foot) residences. 

TAR I Ff Johnson's $180,000 sale of a 
1,291-square-foot home on trafficky 
Zelzah Avenue set a record, with other 
recent deals ranging from $131,000 to 
$176,000. 

IT TAKES A VILLAGE: Rcseda Park is 
only minutes away, along with the golf 
courses at the Sepulveda Dam Recrea- 
tion Area. Northridge Hospital is close 
enough for comfort but far enough to 
mute the sirens. 
STARBUCKS: 0 

BONUS Residents haven't had the in- 
clination (or money) to "remuddle," so 
the neighborhood architecture is nearly 
pure and intact Googie. 
MINUS: It's a long commute. Plan on an 
hour to Santa Monica, Hollywood or 
just about anywhere else east of the 405. 
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MESA D R I 

When you last checked out beautiful Adelaide Drive, you didn't notice 

nearby La Mesa, did you? That's the whole point 



PARALLEL TO SAN VICENTE BUT HIDDEN FROM VIEW, 
CURVING LA MESA DRIVE IS AN EXCLUSIVE, EXPENSIVE 
SIX-BLOCK ENCLAVE ON THE NORTHWEST EDGE OF 
SANTA MONICA THAT'S BEEN HOME TO ENTERTAINERS 
AND EXECUTIVES SINCE THE 1920S. Gracious residences are 
not La Mesa's only draw, either: Vintage lampposts light the 
street at night, and giant Moreton Bay figs form an over- 
hanging canopy of leaves, their large, sinewy root systems 
sculpting a distinctive look on both sides of the street. The 
houses on La Mesa's north side overlook the Riviera Country 
Club and Santa Monica Canyon. 

Originally known as "Canyon Vista," La Mesa Drive has 
been a sought-after architectural showcase right from the start. 
Its houses bear the signature designs of Palmer Sabin, Marston 
Van Pelt & Maybury and native son John Byers, who is cred- 
ited with seven properties on the street, including his own. 
Two landmark International style homes also stand on La 
Mesa: J.R. Davidson's 1937 Stothart- 
Phillips House and a residence de- 
signed by Lloyd Wright. 
NEIGHBOR? Here sleepeth In- 
dustry and dot.com moguls, along 
with art collectors like Peter and 
Eileen Norton, producers like Bradley 
Krevoy of Motion Picture Corporation 
of America and Kaufman and Broad 
CEO Bruce Karatz. 
SIGHTINGS: Mel Brooks and Anne 
Bancroft own La Mesa Drive prop- 
erty, as does dirertor Roger Corman. 
PEDIGREE; The elegant One- and 
two-story Mediterranean and Spanish 

2034 La Mesa Drive For sate: $3.4 million 




Colonial homes range from 3,800 to 9,000 square feet. 
Some of them are overshadowed by large-scale custom man- 
sions — both contemporary and period revival — built in the 
1990s. 

TAR I FF : Think big. On the south side, where some rear gar- 
dens back up to busy San Vicente Boulevard, sales of Spanish- 
style homes dating from the 1920s have ranged from $1.68 
million to $2.7 million in recent years. John Byers's own house 
is currently listed at $3,395,000. Across the street, you pay 
more. "The houses on the view side, overlooking the country 
club, seldom come on the market," says Jody Fine of Fred 
Sands Estates. A small, ranch-style house fetched just more 
than $3 million in 1998. The previous year, a 7,134-square- 
foot 1924 Spanish sold for an even $5 million. A 10,000- 
square-foot contemporary Mediterranean, built in 1 994, is 
now being marketed at more than $9.7 million. 
IT TAKES A VILLAGE: The Brentwood Countr)' Mart shop- 
ping center is nearby. Or shop at all 
the cool boutiques on Montana 
Avenue. Toscana, the fave trattoria, 
is a mere mile and a half up the 
road, while the ocean is the same 
distance in the other direction. 
STARBUCKS: At least 4 
BONUS As an added green belt, 
there's a nicely landscaped park at 
the east end of the enclave. 
MINUS: Residents recently com- 
plained to the Santa Monica City 
Council about cut-through com- 
muters. 
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WITH THE ECONOMY STILL POPPING. 

glided megqmansions (45.000 square feet.anyone?) are sprouting up 
. . - . aft overthe Westside. Ballrooms and catering kitcliens have 
become as common as. well, their owners' tastes. What you may not know. 

however, is that L.A. s obsession with residential grandeur 
stretches all the way back to the Civil War. 
Here. then, is the history of the most 
lavish houses in history — 
and of the vain, eccentric society that 

built them 



A MASSIVE FRAMEWORK OF 
STEEL GLIMMERS IN THE AF- 
TERNOON SUN. RISING PIECE 
BY PIECE ON SOME SIX ACRES 
.\T THE CORNER OF CAROL- 
WOOD AND ANGELO DRIVES 
IN HOI.Min HILLS IS A GIANT 

STRUCTURE THAT WILL BE- 
comc the Beaux Arts chateau 
called Fleur de Lys, a splendifer- 
ous 45,000-square-foot man- 
sion — including a ballroom that 
seats 250 dinner guests — that is 
being constructed at a base cost 
of just under S1,000 per square 
foot. The Louis XVI antiques and 
luxe fabrics are extra. 

The new mansion's owner is 
David Saperstein, a media mogul 
who has amassed a $240 million 
fortune with Metro Networks, a 
nationwide radio traffic-reporting 
system. He and his flamboyant, 
couture-crazy wife Suzanne al- 
ready have houses in Houston 
and Malibu and are planning an- 
other in Europe. In fact, Fleur de 
Lys will be his second pad on the 
Westside (there's a house in Bel- 
Air as well as somewhat contro- 
versial blueprints for a deluxe 
equestrian compound on 40 acres 
in Coldwatcr Canyon). 

Fleur de Lys, slated at no less 
than S45 million, is laid out to 
make the other Saperstein prop- 
erties look like row houses. 
"Fleur de Lys is modeled after 
some of the estates that line Bel- 
levue Avenue in Newport, Rhode 
Island," architect Richardson 
Robertson 111 says unabashedly. 
The mansion will be built of St. 
Maximum limestone shipped in 
from France, while the enormous 
garage will be paved with actual 
cobblestones removed from the 
streets of lower Manhattan dur- 
ing repair projects. A sculptor 
from Paris is carving pediments 
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and sculptural-relief panels, and there's marble statuary in the 
Beaux Arts style. The one thing missing is the moat. 

Saperstcin isn't the only player in town building a megaes- 
tate. HerbaLife guru Mark Hughes is finally set to break 
ground on his rumored $75 million, 50,000-square-foot, four- 
story Italian palazzo on 157 acres overlooking Beverly Hills, 
now that a pesky height restriction has been exempted by city 
officials. Meanwhile, import-export king Gabriel Brener is 
busy readying plans for his own grand 30,000-square-foot es- 
tate on the site of Walt Disney's former Holmby Hills spread, 
which Brener bought for $8.5 million in 1998 and promptly 
tore down. He bought the $4.4 million Spanish villa next door, 
too — to serve as a guest house. 

In the land of giant dollhouses known as Beverly Park, de- 
veloper Brian Adler is building a 26,000-square-foot 16th- 
century Venetian Revival country villa. The master suite alone 
is a vast 4,000 square feet, and the basement houses a walk- 
in safe. And just being finished in another gated |j 
community near Mandeville Canyon is a gargan- 
tuan French Regency mansion (we can't even tcllj 
you who owns this one) with honed marble floors,! 
antique paneling, a medieval-themed wine cellar, a I 




S3(),000 La Comue stove and a 
fireplace from Napoleon's coun-( 
try estate. 

But before you give undiie 
credit to Saperstein, Hughes and 
company for taking L.A. resi- 
dential living to new heights .iiul ■ 
widths, let's take a look at when I 
the trend really started. No, wcj 
don't mean merely rewind rhcl 
clock to 1983, when Aaron and Candy Spelling paid $10.8 
million to fear down Bing Crosby's former mansion and re- 
placed it with a highly derided $40 million, 56,000-square- 
foot dream palace that includes, among other necessities, a 
room devoted solely to wrapping gifts. For the true beginnings 
of mansionmania, we have to look back — way back. Los 
Angeles, after all, has been a magnet for the pomp and pre- 
tense of the nouveaux riches since long before Charlie's Angels 
hit the airwaves and Spelling hit the jackpot. 

The original challenge in this battle of the blueprints was 
thrown down nearly a century and a half ago, and the driving 
force behind it — a showy, only-in-L.A. spin on the American 
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doctrine of manifest destiny — was just gathering steam. For 
the next 70 years, the local gentlemen's game of choice was a 
high-stakes poker match in which L.A. societ)' built, bet and 
bought mansions — and the opening bid was about 8,000 
square feet. Oil barons and dry goods merchants squabbled 
over cit>' bl(Kks like warring feudal lords. 

And you thought L.A.'s veneer of vanity was the by-prod- 
uct of the entertainment industry. 

I ON ANC.KI.KS IN THK coi l) (.KUIUIINX., I ! ■ i ■ ! ! i 
intrK WAS A HA\vii> i Kciv rii u rf>w v The shabbiness of 
some citizens — many of them drifters, rustlers and gamblers — 
was matched only by the shoddiness of the housing: One 

■observer described the young 
Icity as "a town of crooked, un- 
Igraded, unpaved streets |and| 
low, lean, rickety adobe houses 
jwith asphaltum roofs." Fortune 
'■seekers reached Los Angeles by 
'Butterficld stage, and some 
'found treasure — not only in 
jgold and silver mines, but in 
Icommerce and land. Many Cali- 
_fornians who had hit pay dirt 





|wcnt money-mad, having thousand-dol- 
'lar outfits tailored for themselves — and 
rhcir horses. Ex en prostitutes openly pa- 
I'f radcd in their best finery, topped by os- 
.itrich plumes. Like it or not, the Cali- 
fornia nouveaux riches had been born. 

Just like in Monopoly, new L.A. money begat new L.A. 
houses. In 1864, freight and transportation king Phineas Ban- 
ning employed ship's carpenters to build a 10,000-squa re-foot 
Greek Revival mansion in the same st\ le as the staid fortresses 
of the upper class (read the Du Pouts) in his hcimetown of Wil- 
mington, Delaware. The site was an estate in Wilmington, 
California, Banning's company town (named in honor of the 
other cit\ ), which he hoped would become the capital of ship- 
ping and commerce for the fledgling pueblo. "The mansion 
was extraordinarv-," says Jeffre\' Herr, director of the Banning 
Residence Museum, which is located in the original strucnire. 
The 1 8-room house was a sea of luxurious pile carpets, the 
rooms gleaming with silver and fine china. Banning imported 
delicately veined Italian marble for his fireplaces and had 
jacaranda trees shipped in from the Amazon Valley for his 
grounds. The mansion was peaked by a cupola from which 
the Port Admiral, as Banning was often called, could sight ar- 
riving ships. Says Herr, "Banning would in\ ite the entire town 




to his Fourth of July 
party, and nearly every- 
one would come." 

But despite Banning, 
his conquering spirit 
and his big, big house, 
Wilmington never became a fashionable place to live. In 1876, 
the railroad finally came to Los Angeles, opening a quick and 
pemianent lifeline to the outside world. By the turn of the 20th 
century, after a brief sojourn on Bunker Hill, L.A. society had 
seleaed the West Adams area southwest of downtown as the 
new hot spot; in 1910, nearly half the Angelenos listed in the 
Blue Book (the yellow pages of L.A.'s upper crust) — person- 
alities like attorney Isidore Dockweiler and china manufac- 
turer Homer Laughlin — boasted elegant mansions on or near 
Adams Boulevard. As was happening in other American cities, 
in the era when Rockefeller, Carnegie, Crocker and other rob- 
ber barons were accumulating their fortunes, Los Angeles now 
had a mansions-only district, where monied moguls could dis- 
play their wealth among like kind. These houses were built at 
the apex of the Victorian Age and reflected the period s ob- 
session with Gothic, overindulged decoration, all of it cm- 

r ' ' "'Ibellished with ornate Eurocentric details. Owners 
^often commissioned celebrated Continental artists 
V to sculpt intricate bas-reliefs and paint colorful ceil- 
w ^ ing murals. The fireplaces — one in every room was 
de rigueur — were gilded or tiled. French tapestries 
lined the walls. Much of the glass was Tiffany. 

The property stakes kept going up. In the early 1900s, ex- 
prospector, ex-Indian fighter-cum-oil baron Edward L. Doheny 
used a tiny drop of his fortune in black gold to purchase 
and finish one of the largest houses of its time in Los Angeles. 

The result was an 1 1 ,500-squarc-foot Gotiiic/Rcnais- 

sanceA^ictorian dreamscape in stucco and poured concrete at 
8 Chester Place, in the first gated and fenced community west 
of the Mississippi. The Irish-born Doheny, who once told an 
interviewer he had lived so many years in the open that he 
found it difficult to acclimate to "the conventional steam heat 
and soft beds of modern civilization," seemed to adapt quite 
well. The entrance to his palace began in a red-marble vesribule 
and continued through a 50-foot-long entrance hall. The hall 
led to a marble-floored rotunda ballroom under a massive 
Tiffany stained-glass dome with bronzed walls, marble columns 
and gilt trim. The 22-room mansion, which still stands and is 
now part of Mount St. Mary's College, also included a par- 
loi; a music salon, a tea porch, an office, a "reception galle- 
ria," a trophy room, a conservatory and, on the third floor, a 
billiards hall, a study and a private chapel. 

Doheny loved his spread, but his wife Carrie Estelle needed 
a little more breathing room — like, say, the entire neighbor- 
hood. After her husband's death, she became displeased as 
other Chester Place residences began to be occupied by en- 
tertainers such as Joseph Schenck, Fatty Arbuckle and Theda 
Bara (who infamously redecorated her Tudor house like a 
vampire's tomb, threw wild parties and, worse, had affairs). 
One by one, Mrs. Doheny bought them all out. 

The big-house bug bit the whole Doheny family, who later 
built the even more grand (46,000 square feet) and expensive 




($4 million) Greystone Mansion 
on nearly 19 acres in Beverly! 
Hills in 1928. But despite all its! 
trappings, that house is hcstl 
known for the murdcr-suicidel 
that took place there in 1929,|| 
when Edward Doheny 's son Ned I 
and a male secretary were found j 
shot to death in a bedroom. 

Greystone ghosts aside, thel 
real house of the spirits vvasi 
elsewhere. Not far from H.dwardI 
Doheny's mansion, Italian im- 
migrant farmer Secundo Guasti,! 
owner of the world's rhen-largestl 
vineyard and the first California f! 
wine commissioner, built an im-t 
pressive Hudson &C \Uinsell-de-[ 
signed Beaux Arts/Italian Rcnais- j 
sance Revival estate in 1910. The! 

floors were inlaid marble, .injj 

there was a solarium on the topi 
floor where Guasti's guests could | 
take in the evening breeze. 

Many fine society events wa\ 
held at the villa, but the sL i ioiiss 
partying didn't start until after 
the death of Guasti's widow inl 
1937, when film director-chore- 1 
ographer Busby Berkeley danced in as the new owner. While 
his live-in mother watched over his finances, Berkeley hosted 
many legendary parties at the house, creating an atmosphere 
of profligate entertainment that many said dwarfed the 
grandeur of his film style. Life does imitate art when you've 
got the right digs. 

AFTER THE TURN OF THE CENTURY, THE CITY S WELL- 
HEELED CITIZENS HAD BEGUN TO TRAIPSE NORTH TO 

THE WII SHIRI C OKKIDOK \ M W I S WFS T OV DOW \ 

TOW N. Los Angeles Times publisher Harrison Gray Otis and 
attorney Henry O'Melveny both built mansions in the pres- 
Itigious Westlake district near Wilshire Boulevard 
land New Hampshire Avenue. The color of the 
jmost coveted local commodity changed, too, as a 
jiifw generation of prospectors traded gold pans for 
oil rigs. Although the first genuine gusher belonged 
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to Edward Dohcny, soon many had struck it rich, including 
Ida Haraszthy Hancock and her son George Allan. 

For Hancock, who had arrived in L.A. in 1849 and was 
the daughter of a flamboyant Hungarian count, the oil strike 
didn't come a moment too soon. George Allan drilled 71 wells 
while his mother busily contemplated how she would spend 
her new fortune. "Ida was finally in the money after being 



land rich and casli pooi' all of her ackilt iik," .Vlelinda 
Hayes, curator of the Hancock Memorial Museum at the 
Universit)' of Southern California. 

Living large in L.A., step one: Hrect a colossal villa mod- 
eled after the Villa de" Medici in Florence. For her location, 
Ida chose a highly visible site on the corner of Wilshire 
Boulevard and Vermont Avenue, and for her furnishings, she, 
naturally, went to Furope. Her spending spree was the stuff 
of legend at the time. The contessa admired a huge carved- 
wood fireplace at Warwick Castle in England and installed a 
replica in the library. For a splash of color, she nablied an 1 S65 
stained-glass window by a German artist depicting Phaeton 
driving .-Kpollos sun chariot. But the piece de resistance was 
her white-and-gold Louis XV music salon furnished with 18th- 
century antiques from Emperor Maximilian's palace in 
Mexico. The Hanc(Kk mansion was finally finished in 1 909. 

Ida languished only a few years in her Sitiiscl Hoiilc- 
vard-Wke reliquary before her death in 1913. Her once-fash- 
ionable Westlake neighborhood was alread\' moribund, too. 
To the west, Windsor Square (named for the royal family of 
England, no less) was just getting started as the new play- 
ground for L.A.'s social set. "It was the place to be," says Fluff 
McClean, president of the Hancock Park-Windsor Square 
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same year Ida Hancock 
died, Dr. Peter Janss 
constructed a 9,059- 
square-foot neoclassical 
monument on Lorraine 

Boulevard that would eventually become the longtime home 
of the late society doyenne Dorothy "Buff" Chandler. Depart- 
ment store magnate John G. Bullock built a place, too. 

Many rich Angelenos so desperately wanted a Windsor 
Square address that they brought their houses with them. In 
1915, to the accompaniment of a Dixieland band, Benton Van 
Nuys moved his father Isaac's 1 2,500-square-foot Victorian 
mansion from Westlake and plopped it down on the estate- 
size property where his sister already lived. Seven years later, 
when interior designer Howard Verbeck and his wife, opera 
singer Blanche Avicestell Harriman, decided to uproot their 
three-story 10,000-square-foot Queen Anne, also from West- 
lake, and replant it on Lucerne Boulevard, they invited 100 
guests to a lavish party with full orchestra that took place in- 
side the mansion while it was moving. Singers on the rear 
porch serenaded the hundreds of spectators who lined Wilshire 
or followed the wide load on foot. 

The stampede from West Adams and Westlake kept rum- 
bling. "The 'names' drifted north in waves during the 1920s 
and settled on June, Hudson, Las Palmas," observes L. A. his- 
torian Greg Fischen "It was as though a small band had picked 
up and moved to a new spot." Some even opted for Hancock 
Park, the prestigious new subdivision that Ida Hancock's son 
George Allan had rolled out directly to the west of Windsor 
Square after the end of World War I. He also built the nearby 
Wilshire Country Club, which quickly became a focal point 
for the city's swells. Hancock Parkites included several Banning 
family members and manufacturer Roy Dodge. 

The Hancock Park environs could also count among its 
moneyed members a radiant, coquettish young actress who 
in 1919 — at the age of 26 — ^was commanding $350,000 per 
film when the average American income was $1,155 a year. 
Her name was Mary Pickford. But Hancock Park didn't want 
Mary Pickford, no matter how big her bankroll. She was a 
movie person, and L.A.'s old guard disapproved. She could 
buy all the manors in the world, they mused, but she could 
never buy the manners that counted. 

Fortunately for Pickford and other movie persons — who 
were becoming richer and more numerous by the year — ^there 
was a place for their kind. It wasn't Hancock Park or Wmdsor 
Square, but it would have to do. A new subdivision was being 
developed several miles to the west of Hancock Park in the 
flats along Wilshire and the foothills of the Santa Monica 
Mountains, on land purchased in 1906 by an investment con- 
sortium that included oilman Burton Green, railroad tycoon 
Henry Huntington and land developers Charles Canfield and 
Max Whittier. The property's previous owners had struck out 
in their search for oil, so the Green- 
Whittier group decided instead to de- 
velop the real estate as a parklike retreat 
for the affluent. It was originally called 
Rancho Rodeo de Las Aguas, but Green 




renamed the new community in 
honor of a favorite town in 
Massachusetts. He called it 
Beverly Hills. 

Eventually, the film industry^ 
came knocking. By the 1920s,[ 
Beverly Hills was home to stars] 
like Pickford and Harold Lloyd ' 
and moguls like Jack Warncrl 
and Thomas Ince. Flarold Li<)\ d"sl 
Greenacres was a $2 million- 1 
plus, 36,000-square-foot Italian • 
Renaissance-style palazzo with j 
40 rooms and 26 baths. Fhel 
property, which included a ca-j 
noeing lake and an 18-hole golf j 
course that Lloyd shared with I 
neighbor Warner, was abouti 
eight times the size of the largest 
spread in Windsor Square or 
Hancock Park. Greenacres, now I 
the property of Democraticj 
fundraiser Ron Burkle, and! 
Warner's place, home of moduli 
David Geffen today, are two of| 
the few surviving iiK-ganiansionsI 
from that era. 

But Pickford gave the ulti- 
mate up-yours to L.A.'s nost- 
thumbing aristocrats in Han-j 
cock Park (and Bel-Air, where) 
developer Alphonzo Bell was 
flatly refusing to sell lots to Hol- 
lywood buyers) with the housej 
the press soon dubbed Pickfair. . 
Pickford and husband Douglas Fairbanks Jr. transformed their 
former hunting lodge into a huge English country house and 
later a proper Georgian mansion. The upkeep ran nearly 
$200,000 annually — with servants' salaries alone totaling 
$30,000. No matten Doug and Mary threw round after round 
of elegant dinner parties and costume balls for friends and vis- 
iting dignitaries, such as the future King Edward VIII of 
England. Guests who tired of swimming could relax on a 
pond, like Lloyd's, and glide about in canoes. The house 
boasted one of the only two private screening rooms in the 
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country at the time; the other was at the White House. 

About the only thing the stars couldn't put on their sprawl- 
ing estates was the beach — so they went to the real one and 
built houses on it. WilHam Randolph Hearst, the newspaper 
tycoon who had left his wife and five children in New York 
after World War I and moved to California, built his sassy mis- 
tress Marion Da vies a beach house in Santa Monica at 415 
Palisades Beach Road. Actually, he built her five beach houses 
(only one of which still stands) and slapped a Georgian Colo- 
nial facade across them. The resulting party palace had 55 
bathrooms and 37 fireplaces, and no excuse was ever needed 
for a celebration. Davies once threw a bash called "Night in 
, .Heidelberg," with guests dressed 
in lederhosen and swigging from 
ii.t steins, simply because producer 
",3 Ir\'ing Thalberg and his wife, ac- 
Ij tress Norma Shearer were leav- 
jing for a European vacation. 
But her "Circus Ball" blew 
'Heidelberg" away. Entertain- 
I ment included a merry-go-round 
I from Warner Bros, and two or- 
chestras on loan from the Am- 
bassador Hotel. Davies even 
took care of the guests' costume 
I needs, arranging for 500 outfits 
land 10 tailors to be on hand. 

Needing a little elbow room, 
I Davies and Hearst spent their 
I weekdays in a large, exquisitely 
appointed two-story apartment 
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Jat the Spanish Revival Los Altos Hotel 
[Apartments, built in 1925 on a swanky 
Istrctch of Wilshire Boulevard near 
I Hancock Park. The still-intact suite, says 
I restoration architect Thomas Michali, 
is "a mini San Simeon. You walk down the hall and feel like 
Alice in Wonderland." 

AS I Hk lU I / V J A//. A(.E I N'DRI), f HI- STOCK MARKET 
( KASH Ol 1929 I'U T A DAMI'I R ON KXCFSSIVI-: RhAl. F.S- 
I A n. SI'INDIN'C; AM) nil ff)S1 l Y CARnUSINt; IT EN- 

(.E\ DI-.R I I Then, after World War II, Southern California 
reinvented itself. The postwar pursuit of prosperity and, above 
all, normalcy created a culture of conformit>', and affordable 
Levittowns — derided by singer Malvina Reynolds as places 
filled with "little boxes made of ticky-tacky" that "all look 
just the same" — sprang up like ragweed throughout the 
Southland. Even movie stars, it seemed, were suddenly con- 
tent to live behind white picket fences. 

Then, one by one, most of L.A.'s great estates were dis- 
mantled, and the land was carved up. In 1 962, a group of de- 
velopers threw a black-tie farewell party before taking apart 
one of Beverly Hills's biggest houses, the 32,000-square-foot 
E.L. Cord mansion known as Cordhaven, which sported 14- 
karat-gold fixtures in the bathrooms. "After the opulence early 
in the century, nobody wanted ornate. Even the insides were 
austere," observes realtor Jeff Hyland, a partner in Hilton &C 
Hyland, who has been selling estate property since 1976. "In 
the 1 950s and '60s, all these estates were subdivided, partly 
because the property taxes went through the roof." 
n n n T I N II F n q__(j p i r. f \ l_3 







1 





AMERICAN 




ZOROASTRIANS CELEBRATE THE DISCOVERY 
OF FIRE THE SOURCE OF ENERGY. 
THE VITAL ELEMENT WHICH ENABLED MAN 
TO CONQUER THE FORCES OF DARKNESS 
TO SLEEP IN PEACE FROM FEAR OF V/ILD 

Im RtPRWtiVs All THAT IS WVINt. 




PIETY 




So your computer is 
ready for Y2K. 
Is your soul ready for 
Armageddon? 
Whether you believe 
in reincarnation or simply 
want to be born again, 
Los Angeles has a religion 
or every plan. 

Photographer gregg segal 
spent a year 
visiting area faiths 
and found that spirituality 
is no mystery if you 
know how 
to read the signs 



roastrianism 

Mobed Bahram Shahzodl of the dV' 
fbrnia Zoroastrian Center In Westmfcter 
worships the flame, the chief symbol of 
his faith. Though the exact date and lo- 
cation of its founding are disputed. Zoro- 
astrionism shares a place in history with 
Judaism as one of the two <|^ti3nt 
monotheistic religions. '^^B 




ehovah's Witnesses 

Mikel McMlllln. his wife Kelly and their 
daughter Stacey. who proselytize dooi^ 
to door like other members of the King- 
dom Hall North Congregation in Pasa- 
dena, believe World War I marked the 
first prophetic sign of the Apocalypse. 
The faith doesn't specify when Judgment 
Day will come. 





EARING ARMAGEDDON 

IS LIKE 
A PREGNANT WOMAN 
FEARING LABOR 




BUT IT WILL PRODUCE 
SOMETHING WONDERFUL 
AS PROMISED IN REVELATION 21:3^1 




THERE IS NO 
BETTER WAY 
TO WORSHIP GOD 
THAN THRU 
DANCE 



ir.G D FORBID, WE'RE BAD 
W SI6N vai coSl 
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United Church of Christ 

Retired minister Hanry Hoyden, who" 
marched with MartinxSthOf King Jr. and 
Cesar Chavez and ordained the nation's 
first gay minister in San Carlos in 1972. 
says Jesus would fight for equality 
today. 'NolJOdQ^ except for a few saints, 
has ever come close to living as radi- 
cally OS Christ. " he soys at his home in 
Claremont. 



Kabbalah . ; v 

Judy Subeti is a Yemenite Sephordl Kab- ' . 
balist artist. At her home in Mission Vie)o. 
. she likens her epiphany to the feeling . "'. 
" of "jumper cables being hooked up.' , . , 
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I WAS NEVER REALLY RELIGIOUS 
UNTIL I WENT TO SEE FIDDLER ON THE ROOF 
DURING THE CREDITS, FIERY HEBREW LETTERS 
FLEW OUT AT ME FROM THE SCREEN AND 
I BROKE DOWN. SOBBING HYSTERICALLY; 
PART OF riE I DIDN'T KNOW EXISTED 
WAS RESPONDING TO THOSE LETTERS 
WHICH EMBLAZED MY SOUL 
LINKING ME BACK TO MOSES ON MT. SINAI. 
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THE BEAST 
IS THE MAIN 
COMPUTER , I 
^Se ANTICHRIST 1 

IS BUILDING. 






THE 



NEW 



CENTURIONS 
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WHEN THEY WERE BORN, Los Angeles had about 100,000 residents. Bean fields lined 
Wilshin: Boulevard, Holl>'wood was the name of a ranch west of downtown, 
and movie studios were still a glimmer in Louis B. Mayer's eye. 
Wlienever a horseless carriage passed, as one witness recalls, 
"we would run out into the street to stare at it." Man 
had not yet learned to fly Now the children of the 1890s 
are the doyens of 2000. 
The ranking LA. seniors on 
the following pages arc 
the geriatric elite, weaving 
not one or two but 
THREE CENTURIES 
into the fabric of 
their workaday yet epic lives. 
They can tell you what 
it's like to watch a city grow 
up. And if you're really 
nice to them, they might 
tell you what we all 
want to know: 
the secret 
to living forever 

WARREN 



BY CHRIS 

PHOTOGRAPHY BY DAN CHAVKIN 
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grace hurt 

BEFORE SHI 

MOVED TO bOLTtlLKN 

CAL1F(.)RMA. EVERYTHING 

IN HL"UT-- 1 irr 

WAS MERE PROLOGUE. 

THE 102-YEAR'OLD 

CHICAGO NATIVE 

a trained commercial 
artist, made the 
tmk from the Midwest 
to her new home in 
Glendale in 1943 for o 
very specific leason: 
"to wori< for Walt 
Disney." Hurt soys, 
sitting fan her reom at 
Royal Oaks Manor, 
a senior citizens' 
home In Bradbury. 
Above her bed 
ore photographs and 
drawings from her 
yecHS OS on animator 
ot Disney Studios 
in Burbank during the 
'40s. (Conspicuously 
absent are pictures of 
Mickey Mouse. "That 
was for beginners,' 
she says. "He was just 



so easy to draw.") 

Hurt lemembers ttie studio as being 'orw t>ig. happy 

family." She saw Walt Disney frequently and says he was 
'o wonderful person, o true perfectionist." Hurt would 
hove spent the rest of her career at the studio, but during 
her fifth year, the union she belonged to went on strike, 
and after seven months without pa^ she took o Job 
illustrating ads for a department store in Long fleadi. 
Despite her reluctant departure from Disney, Hurt (oved 
her time In Long Beach, where she was on the race 
committee of the Alamitos Bay Yacht Club and the isooid 
Of directors Of the Long Beach Playhouse. 1 was on my 
own and doing things I enjoyed.' she says. *i loved 
every minute of it." 



lottie boardman 

SHE HASNT BEEN 8ICK- 

AT LEAST, NOT 

REALLY SICK-SINCE 1906. 

THAT WAS WHEN. AS 

a itineiiearDid living on a Nebraska farm, floaidman 
suffered a ruptured appendix and had to have 
emergency surgery on the kitchen table. She recovered 
quIcMy and was soon churning tHitlei: txridng bread 
and sewing clothes again. "When you're a farmer, you 
learn everything." Boardman. 102. soys. Her varied skills 
came In handy decades later. In 1948, when she. her 
husband and six children moved to the San Fernando 
Volley and hod to find whatever work they could — from 
piddng peaches to managing a pet cemetei)^ 

Boardman eventuallu 
got a job as a cook 
at the Motion Picture & 
1l»ievisionFiund.a 
retirement fdcility fbr 
people In the Industry. 
She made such an 
impression there that 
the kitchen is still 
named after her. OHier 
jobs followed, with 
the Boordmons moving 
to Lake Afiowtiead 
and later Leisure World 
in Seal Beach, where 
her husband died at 
age as in 1984. 
Throughout It all. the 
lessons of her Nebraska 
childhood have stayed 
with her. "We made 
prosperity wherever we 
went" says Boardman. 
who has 19 
grandchildren, 34 
grecrt-grandchHdren 
and 16 great-great- 
grandchildren. 
Her formula for living 
a long life: 'Use 
common sense and 
have lots of foMti 
In the LorL Hell help 
you all the way 
through.* 



ben levlnson 

MOST PEOPLE WORK 

OUT HOPING TO ADD A 

FEW YEARS TO THEIR LIVES 

DOWN THE ROAD. 

LEVIN80N. 104, DIDN'T 

START WORKING 

out until he was tOO. "I wanted to see If i could 
retard the aging process.* he says. Apparently, he 
did and, in the process, became a celebrity. In 
1998. he won a gold medal and set a world record in 
the shot put at the Nike World Masters Games in 
Oiegon: he has since appeared on Good Momiitg 

America . DataHnm and TIra Tonight Show with Jay 
Leno. He's gotten so much media interest, in fOct. 
that he now has an agent a pubUdst and very 

professional-looking head shots. Levinson, 
who came to L.A. from Chicago In 1947. has enjoyed 
two careers (as an entrepreneur and In real estate). 

was married for 68 



years (his wife died in 
1988 at age 90) and 
has traveled extensively 
(to 50 countries and 
48 states). 1bdav^ 
he lives independently 
In a Wilshire high-rise. 
Is the second-oldesi 
licensed driver in 
California (he recently 
txMjght a Ctwvy) and 
goes to the gym several 
times a week. "I'm 
enjoying life very, very 
much,' he says. 'IVe 
always been very 
happy and optlmistk:. 
imuldgoon 
for years.' 
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morion higgins 

she credits her 
L()N(;e\ itv-she s io6- 
to the simple fact 
that she "never had 
enough money to 
lead a riotous life." 
c.ood cenes 
haven't hurt, 

either. Higgins's 
mother lived to age 
92. her father to 
101. She had an 
itinerant childhood, 
moving with her family 
from New Yorl< to 
Maine to the Midwest 
before settling on 
an 80-acre 
homestead in Idaho. 
After earning 
a degree in home 
economics at 
the University of 
Puget Sound in 1917. 
Higgins got a job 
as a teacher 
In Cascade. Idaho. 
There, at one of 
the tiny town's weekly 
dances, she met 
her husband, who 
worked for a lumber 
company. When 

one of her sons was born with a disability. Higgins and her family 
relocated to Southern California In 1926 for the much-touted 
curative effects of the climate. Her son thrived, and she raised all 
three of her boys in Pomona. In 19A9. her husband died, and for the 
next 14 years, she worked for the L.A. county assessor's office. 
Since retiring In 1963. Higgins. who has nine great-grandchildren 
and nine great-great-grandchildren, has traveled the world and 
recently took up writing. The result Is her self-published 
autobiography. Ripples on a Quiet Stream. "1 encourage everyone 
to write down some of their life experiences." she says. 
"Just don't wait until you're 102 to begin. " 
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joe nopolitono 

WHEN THE NAPOLITANO 

FAMILY ARRIVED 

IN LOS ANGELES FROM 

ITALY IN 11)12. PATRIARCH 

CARLO SAT HIS 

CHILDREN DOWN. 

"THIS IS HOW WE STAND." 

he said. "We hove enough groceries for a week. I paid 
rent for one month, and we owe $75 for the train tickets. 
We need to work, so if someone offers you a penny 
to shine shoes, take It." Joe. then 12. pulled his weight 
selling newspapers, working In a meatpacking plant and 
doing whatever else he could to help. "I missed out 
on a lot of things because of my love for my mother and 

father." says 




Nopolitano. now 100. 
He had to leave school 
to work, eventually 
running a profitable 
olive oil business in East 
L.A. and later a nursery 
In Santa Monica. 
A lifelong Democrat 
who Is passionate about 
politics. Nopolitano 
ran unsuccessfully for 
city council in 1931. 
Today, he lives atone 
(his second wife died in 
1997) in Pacific 
Palisades and divides 
his time between the 
fruit trees In his garden 
and his stock market 
investments. He 
attributes his long life 
not to any special 
diet or exercise regimen 
but to his attitude. 
"You have to have 
something to 
look forward to." says 
Nopolitano. who smokes 
his pipe every day 
and drinks o gloss of 
wine with the dinners he 
cooks for himself. 
"As long as I'm positive, 
I'm looking forward to 
tomorrow." And he 
believes it's easy to took 
to the future with relish 
when you have a strong 
family. "Rich people." 
he scoffs, "all they do is 
accumulate money. 
They hove nothing in 
their hearts." 



iterial 



wilma kusner 

sill. liKKillTENS WHEN 
SHE TALKS ABOUT 



maryhelen whitlock 

SHE REMEMBERS A 

LOS ANGELES 

THAT'S DIFFICULT TO 

IMAGINE TODAY. 

-IT WAS JUST A LITTLE 

BIT OF A TOWN." 

says Whitlock. 103. 
"It was so small 
that the opera didnt 
come here. We had 
to go to Son 
Francisco." Born In 
1896 In Santo Cruz, 
she moved to L.A. with 
her parents (her 
father was on inventor 
who developed the 
folding umbrella) 
four years later, when 
o typical trip to 
the beach In Santo 
Monica meant sighting 
celebrities lii<e 
Charlie Chaplin. 
An only child. 
Whitloci< attended 
the University of 
Washington and after 
graduation spent 
two years in 
Shanghai. "It was 



HER YOUTH IN RURAL 
ILLINOIS. "WE WERE 
SO NAIVE." KUSNER 
SAYS. "WE nin\ T H A\T 

any of the worries kids do today." Her porents laid to rest 
all future concerns, too. by Insisting that she and her 
six sisters attend college. "They knew no one could take 
away our education," she says. Kusner opted for 
Stanford. "I just loved California, everything about It." 
After graduation, Kusner worked briefly as o lob 
technician at a hospital In St. Louis, but friends from 
school convinced her to return to California, this time to 

L.A., where she got 
married, gave up 
her career and raised 
two children. 
The 104-year-old 
grandmother of eight 
walks every morning 
through the grounds of 
Royal Oaks Manor 
in Bradbury, where she 
lives. She also keeps 
up with current 
events, mon^ellng 
at the breakthroughs 
in medicine and the 
advances In 
transportation that 
have occurred in 
her lifetime. A shy. soft- 
spoken lady. Kusner 
dismisses the idea 
of there being any one 
reason for her 
longevity. "You keep 
breathing, and 
you'll live OS long 
OS me." she soys with 
a laugh, la 




before communism, when the Chinese liked Americans," she soys. 
She returned to Los Angeles during the Depression and began 
her career as a social worker, first in the U.S. Army during World War 
II, then for L.A. County and the State of California. "I was always 
Interested In helping people," she says. "I was curious about why 
they did the things they did." After retiring, Whitlock. who never 
married, continued traveling, both around the country and abroad. 
"Whenever anybody would ask, I would always tell them I was 
from L.A.," she says from her apartment in Seal Beach, 
"i don't think I'd even recognize the city now." She shrugs when 
asked about her secret fOr longevity. "I hod on ancestor in 
the Revolutionary War who lived to be 104." she says, 
"i figure I got his genes." 
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l^MWHEN SHE DISAPPEARED IN 1976, no one could hove predicted Kathleen SoUah— 

charged with conspiracy to commit murder in retaliation for the Symbionese Liberation 
Army's deadly shoot-out with Los Angeles police — would be arrested 23 years later in an 
upscale neightxjrhood in St. Paul living openly as "Sara Jane Olson." But then the LAPD's 
obsession with solving the case, handed down through a generation of detectives, finally 
connected with the right cops. In a los angeles magazine exclusive, here is the behind- 
the-scenes story of how one of the SLA's last soldiers was brought in from the cold 




OR THE AMATEUR ACTRESS handcuffed in 
the backseat of a pohce cruiser in the up- 
scale St. Paul, Minnesota, neighborhood, 
"Sara Jane Olson," the name on her driver's 
license, had been the role of a lifetime. For 
nearly 25 years, Sara Jane — nee Kathleen 
Ann Soliah, of Palmdale — had transformed 
herself into exactly the kind of model citi- 
zen she would have despised during her 
days with the Symbionese Liberation Army, 
the self-styled anarchists who entered the 
cultural mainstream with the 1974 kidnapping of publishing 
heiress Patricia Hearst and exited four months later in flam- 
ing martyrdom in a shoot-out with Los Angeles cops. 

In custody not far from the five-bedroom, four-bath red- 
brick Tudor where she lived with her emergency-room-physi- 
cian husband and three daughters, Soliah seemed every inch 
the well-heeled midwestern liberal. Hiding in plain sight 
as Sara Jane Olson, one of 1 4 pages' worth of Olsons in the 
Minneapolis phone directory, she had stumped proudly for 
local Democratic political candidates and appeared before the 
Minnesota State Legislature. Her considerable aaing talents, 
which she had allegedly used to disguise herself as a man for 
an SLA-led 1 975 bank robbery in Carmichael, outside Sacra- 
mento, in which a woman was shotgunned to death, were 
now limited to productions at the community theater. Not for 
a moment did anyone close to her suspect that this feeder of 
the homeless, reader to the blind, teacher of English to the for- 
eign-born, had been on the run for a generation. 

For David Reyes, the Los Angeles Police Department de- 
tective most responsible for tracking Soliah down, the drama 
unfolding in St. Paul last June was the moment of a lifetime. 
Jumping out of the backseat of a rental car with his partner, 
Mike Fanning, Reyes finally came face-to-face with the weath- 
ered, fragile fugitive who had evaded police capture for 23 
years. Held as planned on a bogus traffic stop by St. Paul po- 
lice and now surrounded by FBI, Soliah "was just shaking her 
head when we got there, like 'I can't believe this,' " Reyes re- 
calls. "But she seemed relieved." 

That night, planning to celebrate, the two detectives could 
only manage a few drinks in the hotel bar. Here, at the finish 
line of a five-month chase, pursuer and pursued were joined 
by the same emotion. Falling asleep that night, David Reyes, 
too, could only feel relief. 

One of the last associates of the SLA, Soliah had been in- 
diaed in 1976 on charges of conspiracy to commit murder — 
she allegedly attached pipe bombs to two LAPD cruisers in re- 
taliation for the 1974 gun battle with police in South-Central 
that left six SLA soldiers dead. Her friends and neighbors in St. 
Paul, scarcely able to believe the church-going, gun-control-ad- 
vocating charity donor was once a left-wing terrorist, instantly 
rallied around her. Pledging college tuitions and home mort- 
gages, they raised the $1 million bail set for her release by 
the Los Angeles County Superior Court. Since returning to 
Minnesota — her trial is scheduled for January — Soliah filed 
court papers asking to have her bail reduced from $1 million 
to $500,000 or to have the court pay the $200,000 to $500,000 
she says it will cost to hire bomb, handwriting and political ex- 




pens for her defense. If com icted,! 
the 52-year-old soccer mom faces] 
20 years to life in prison. 

Further complicating Soliah's j 
case, in October Patty Hearst,! 
now a fellow soccer mom li\ ingi 
in Connecticut, was ordered to I 
appear as a prosecution witness! 
at the trial. (Convicted in \97h\ 
of bank robbery, Hearst served! 
two years of a seven-year term I 
before her sentence was com-f 
muted by President Jimmy Carter; 
President Clinton has since con- 
sidered pardoning her entirely.) 
Finally, in a pretrial brief, the dis-l 
trict attorney's office said it in- 1 
tended to question Soliah about! 
SLA-related crimes other than! 
the attempted pipe bombings, 
including the 1 975 Carmichael 
bank robbery. 

The well-publicized arrest of I 
Kathleen Soliah was assumed to' 
be a reminder of both the never- 
ending vigilance of law enforce- 
ment and the mercy of a justice 
system now operating a catch- 
and-release program for re- 
formed middle-aged radicals. 
Compared with Oklahoma City, 
with its 168 dead, a couple of. 
pipe bombs that didn't go off! 
under a couple of police cars 24 1 
years ago seemed almost like a I 
prank out of American Graffiti. Soliah's 1976 grand jury in- 
dictment was literally yellowed with age, two of its star wit- 
nesses long since deceased. Indeed, the respective resumes of 
Reyes and Soliah could be viewed as proof that the revolution 
hadn't been necessary after ail: Reyes, who grew up lower-mid- 
dle-class in East L.A., was an up-and-coming elite-unit LAPD 
detective; Soliah, daughter of a Palmdale High School track 
coach, was now the wife of a Har\'ard-educated doctor. The 
rising tide of the American dream had lifted both boars. 

In pursuing Soliah, moreover, the government was in the 
same position as the dog that catches the car. Even Michael 
Latin, the deputy district attorney who will prosecute her, ad- 




114 LOS ANGELES JANUARY : 0 0 0 



mits the case is hardly "a slam dunk." At their first press con- 
ference, Soliah's lawyers, Stuart Hanlon and Susan Jordan, 
feigned a weary indulgence of government whimsy. The pros- 
ecution of their client, Jordan charged, was merely "an unre- 
solved chapter of the '70s the D.A. wishes to resolve." But 
whatever its legal merits, case number A325036, the People 
of the State of California v. Kathleen Soliah, is now poised to 
make its swim through the justice system because underneath 
runs the deep, almost unconscious obsession of the LAPD with 
the events of May 17, 1974, when a 9,000-round gun battle 
with the SLA, in the words of Patty's father Randolph Hearst, 
turned "dingbats into martyrs." 

IF SOLIAH/OLSON, THROUGH HER EXHAUSTIVE catalog of 
good works, is Jean Valjean from Les Miserables, perpetually 
atoning for a stolen loaf of bread, then the tall, Castilian-look- 

ing Reyes is her Inspector javert. 
While moonlighting as a sprin- 
kler installer 15 years ago — he 
^ was a fireman at the time — Reyes 
broke up a robbery at a Laun- 
idromat and six months later 
|tound himself enrolled in the 
[Police Academy. He transferred 
'to the Criminal Conspiracy sec- 
iion in 1988, after dctcctive-level 
stints in Vice and Homicide. 

The history lessons are what 
Itlie 38-year-old Reyes remem- 
Ibers best from his tour of duty 
J \^ ^^^'"^H'*'' ''""'^■^ '"^ Newton Division 
*^ liji -'^B'" ' "^'hootin' Newton," in 

EFT -TANIA ■ 
TER HER ARREST THE SLA S EM 




Soudi-Central L.A., had been the command center for the 500- 
cop assault on the house where the SLA had taken refuge that 
smoky day in 1974. Reyes recalls being driven past the weedy 
vacant lot at 1466 East 54th Street once occupied by the little 
wood-frame bungalow with the faux-stone siding. This was 
where it happened, the grizzled detectives told the young cop, 
pointing out exaaly where they were standing when the shcxjt- 
ing started. In fact, Reyes remembered watching the gun bat- 
rie on TV as a teenager — the entire two-hour drama had been 
carried live nationally because feared to be among those 
trapped inside the combusting house was Patty Hearst, by then 
transubstantiated by the SLA into "Tania," terrorist princess. 

These were the war stories, the stories Reyes never forgot — 
stories that were still being told in 1996, when he returned to 
Newton as a homicide detective. The torched trees on East 
54th had grown out over the sidewalk, and a pink-stucco two- 
family dwelling now stood where the vaporized house had 
once been. So when a file on a 1 970s-era bombing investiga- 
tion was slid across Reyes's desk at Criminal Conspiracy, his- 
tory had come to the right man. 

The detective supervisor who gave Reyes that file, Tom 
King, despaired of ever solving the case. Soliah, the only in- 
dicted conspirator, had gone underground, and the case against 
her, weak in 1976, was now considered unwinnable. But King, 
whose father Mervin had commanded the LAPD troops in 
the SLA shoot-out and then a year later ordered all squad cars 
examined after the first pipe bomb was discovered, thereby 
turning up the second bomb, was obsessed with bringing in 
Soliah. Packed with construction nails, the bombs were es- 
sentially antipersonnel devices designed to murder, in a shot- 
gun blast from hell, not only those in the police cruisers but 
anyone nearby. Attached by an industrial magnet slapped onto 
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.lAH ARRIVES AT LAX 
JSTODY 1975: LAPD DETECTIVE DAVID 
TOM KING. SHOWN HERE WITH 
■' THE SLA S SOUTH-CENTRAL SAFE 
• H S WANTED POSTER 

the cars' undercarriage, the bombs were 
triggered by a wooden shim gripped be- 
tween the jaws of a clothespin strung by 
fishing leader to the magnet. All that 
kept the two officers that August night 
in 1 975 from being expressed through 
the roof of their squad car was an infin- 
itesimal torque in the clothespin as the 
vehicle lurched out of the International 
House of Pancakes parking lot in Holly- 
wood on a man-with-a-gun call. 

Within three weeks of the attempted 
bombing, a throng of detectives had 
tracked down the sources of the pipe 
nipples and end caps housing the bombs. 
From a six-pack (six mug shots, with the 
suspect among them), a salesman posi- 
tively identified Soliah as one of the pur- 
chasers of the pipe. A generation latei; 
CONTINUED ON PAGE 149 
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Paradise 




Point 

K r 5 o r I 



A NOB1.H HOUSt Rf.SORr 



Discover a 44-acre tropical island paradise in the tieart of San Diego, across the street from Sea 
World. Minutes from ttie San Diego Zoo and downtown. Resort offers six pools, six lighted ten- 
I lis courts, putting goB course, complimentary fitness center, full service marina and one mile of 
lieach. Free shuttle to Nordstrari and upscale shopping. Award-winning dining and live entertain- 
ment. Free resort parking. 



1404 W. Vacation Road • San Diego, CA 92109 
(858) 274-4630 • (800) 344-2626 
paradisepoint.com 





Catalina Island m Catalina Express. You're only about an hour away Iran the pleasures and 
charms of this island paradise on Catalina Express. We'll take you ttiere in comfort atxjard our 
last, sleek, smooth-riding boats. We feature airline-style seats, first-class service, delicious snack 
and cocktail bars. Up to 28 daily departures from our terminals in Long Beach, San Pedro and 
Dana Point. 



Call (310) 519-1212 or (800) 897-7153 
for schedules, overnight hotel packages, reservations and fares. 
www.catalinaexpress.com • email: sales@catalinaexpress.com 
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<S8/we lantern Bnn 
® 

Four. Sisters Inns 



Dramatically located on a bluff above tfie Dana Point Yacht Hartxx, there are panoramic vie\Ara ol 
the Pacific from almost every vwndow of the elegant Blue Lantern Inn. Each of the inn's 29 
Spacious guest rooms features a marisle fireplace, sitting area, large bathroom with spa tub. 
coffeemaker and refrigerator with complimentary soft dnnks Ivlany rooms offer a private deck c - 
patio. Pick a table by the window ard start the day with a full gourmet txeakfast: return to the librar-, 
in tfie afterrxxxi for wine and fxjrs d'oeuvres. The inn is a favorite spot for small grouos. weddings 
arxl ottier special events. 

Ask about our two-night Sun, Sand & Spa package! 
For reservations call (800) 950-1236 





OJAI VALLEY INN & SPA 

Rated both a top Golf and Spa Resort. Champtonship golf course, tennis, swimming, hofsebac'- 
riding, fishing, hiking, biking, children's program, and Pacific Provincial Cuisine. Spa Ojai offer: 
28 treatment areas with an unusual variety of therapies, programs, and amenities, luxunous per(' 
house suites, mirxl/body center, and art studio within a unique spa village. 

Enjoy our Millennium Respite Package. 20% off standard rates — Sunday through Thursday. 
Offer good January 2—27. 2000. 



Call (800) 422-6524 (OJAI) 
www.ojairesort.com 




EMBASSY 
SUITES' 

RESORT 
Mandalay Beach 

Discover Southern California's only all suite, oceanfront resort where every guest enjoys a 
complimentary cooked-to-order Anierican breakfast and evening Manager's reception daily Just 
60 minutes north of Los Angeles, the resort is situated on picturesque Mandalay Beach and looks 
out to the majestic Ctiannel Islands National Park. Bike rentals, tennis, pool and whirlpools onsite 
Golf, sportsfishing and ottier local entertainments available neartiy. Ask for the Los /4r)getes Magazine 
rates (valid to Ivlarch 31 , 2000, restrictions appty). 



2101 Mandalay Beach Road • Oxnard, CA 93035 
For reservations, please call (800)-EMBASSY. 





CALIFORNIA 



Ttiere's a secret getaviray 55 miles northwest of Santa Barbara on the Central Coast. Here yc . 
can explore a fully restaed mission, bicycle through winding canyons arxJ play golf beneaf 
sunny skies. Saunter rugged tieaches. photograph migrating birds and sip wine at neartiy vine 
yards— all wittx3ut spending a fortune once you arrive. Contact us for our free, informative txochure 
and lodging guide, 

Lompoc Valley Chamber of Commerce & Visitor's Bureau 
111 South I St., Dept. A • Lompoc, CA 93436 
(800) 240-0999 Weekdays 9-5 • Fax (805) 737-0453 
www.lompoc.com 
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#'nffiOAIiS, THEPAlMSf 




Stepping into the award-winning spas. The Oaks at Ojai and The Palms at Palm Spfings. one can 
feel the stress melt away. Enjoy gourmet spa cuisine, fitness, yoga and hikes, accomnxxiations 
and evening entertainment for as little as $1 45.CXD. Just imagine in an hour and a hatf drive you could 
be layir)g in a eucalyptus steam room as your massage Ifierapist warms ttie oil to soothe away the 
lension in your txjdy. All you do is call. 



Call 800-753-6257 (OAKS) or 800-753-7256 (PALM) 
Ask about our packages & discount specials 
www.oaksspa.com 




QUAIL LODGE 

RESORT & GOLF CLUB 

Relax, renew and recfwge at Qual Lodge Resort where nature was tfie inspiration in creating this 
haven of serenity, located minutes from romantic Carmel-by-tlTe-Sea. Now through March 31 , 
our Carmel Country Escape includes accommodations with a continental breakfast for two. starting 
at $1 98 per couple, seven days a week. Ask about our unique Quail Touches to enhance your stay 
with spa treatments, wine tasting, and golf, to name a few. Some restrictions appty. 



For more details, call (877) 888-6680 
www.quail-lodge-resort.com 
8205 Valley Greens Drive • Carmel, CA 93923 





CarmdVyiey 
Ranch 

Nestled on the sunny side of tlie Monterey Peninsula, this 1 700-acne countryside estate fea- 
tures luxurious suites overlooking Pete Dye's 18-hole championship golf course and ttie tum- 
of-the-century tennis clubhouse. Ttie resort's "Unlimited Golf package, with a luxurrausly home- 
like suite and unlimited green fees, is available from $245 nightly for single or double, any 
Sunday-Thursday from January 2-March 30. 2000. Not available for groups. 



One Old Ranch Road • Carmel, California 93923 
(800) 422-7635 • (831) 625-9500 





RESORT 

Monterey Bay 



Steps from the beach along the Monterey Bay, Seascape Resort offers sweeping ocean views, 
spacious suites and villas, and a host of resort "Options" designed to make your vacation 
■nemorable. Now through March 31 . 2000. Studio Suites start at $149. One-Bedroom Suites at 
SI 59. One-Bedroom Villas at $1 99, Jacuzzi Suites at $209. and Two-Bedroom Villas $239. Some 
'ostrictions apply. 



To find out more, call (800) 929-7727 
www.seascaperesort.com 
One Seascape Resort Drive * Aptos, CA 95003 
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a comedy of manors 

C n N T I N II F n FROM P t G F 3__5 

But real estate — like history, fashion and the New York 
Yankees — has a way of repeating itself. Properties are now 
being reconsolidated, big houses are back in vogue, and mega- 
bucks owners are piling on the gilt. Most of us aren't old 
enough to remember the first era of wretched excess in L.A. 
real estate, but some of the surviving 
houses themselves have already been 
there and done that. 

Take the case of one beleaguered 
mansion on Bel-Air Road, which engi- 
neer-contractor-oilman Lynn Atkinson 
finished in 1938 after spending five 
years and $2 million on the project. The 
result was the very portrait of opulence, 
a French neoclassical Beaux Arts man- 
sion of cut-and-fitted limestone with 
a famously extravagant copper roof. 
Inside were frescoes, a forest of walnut 
paneling and practically an entire quarry 
of marble. In the dining room hung two 
Baccarat chandeliers. Another hung in 
the two-story reception hall. 

Then there was gold — everywhere. It 
was on the fountains, the mirror frames. 
It was on the doorknobs and the bath- 
room fixtures. A gold-plated miniature oil derrick pumped 
water into a marble bathtub. 

There was just one problem. In all the years of construc- 
tion, Atkinson had never told his wife Berenice he was build- 
ing the house. Instead, once it was finished, he threw a daz- 
zling party there. Berenice reportedly walked in, looked around 
and said to her husband: "Who would ever live in a house like 
this? It's so grandiose." He later told her it was hers, but she 
still hated it and never lived there. 

For years, no one else lived there, either. The place sat va- 



cant until hotel owner Arnold Kirkcby bought it from Atkin- 
son for a mere $200,000 in i 945, and it later became a pop- 
cultural icon as the TV home of The Beverly Hillbillies. "This 
house just symbolized old Bel-Air," says architect Richardson 
Robertson. "I remember the first time I saw that house. 1 was 
driving along Bel-Air Road, and 1 had to just screech to a halt." 

Robertson may remember, but the house wouldn't recog- 
nize itself in a photo from back then. In 1987, reclusive film 
and TV producer and Univision mogul 
Jerry Perenchio paid $13.5 million for 
the Atkinson place, and he's been tin- 
kering with it — and snatching up adja- 
cent properties to create a colossal 
compound — ever since. From Paris, he 
summoned the celebrated — and quite 
aged — grand man of French interior de- 
sign, the late Henri Samuel (the design 
equivalent of pulling the Queen Mary 
out of mothballs for one more crossing), 
who then spent five years gutting and re- 
doing the place. The garden room, now 
featuring a parquet de Versailles floor, 
spills over with chinoiserie and 1 8th-cen- 
tury gold-and-black-lacquered panels 
with mother-of-pearl inlays. The morn- 
ing room has a trellis-patterned vaulted 
ceiling that was built in Paris. 

Perenchio was so happy with Sam- 
uel's work that, as a tribute to the decorator, he spent a ru- 
mored $100,000 to produce a leather-bound volujne of color 
photographs documenting the house. 

Not that you'll ever see that book or the interior itself — or 
the exterior, for that matter, since the mansion is no longer vis- 
ible from the main road. But we do know it's now topped with 
rough-textured black slate. As for the celebrated copf>er roof, 
it's believed that Perenchio's contractor threw it away, at a cost 
exceeding $200,000. We didn't say this was wretched excess, 
mind you. Just that, according to Robertson, "it's a shame." LA 
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ATKINSON'S 'wife 
said to her husband, 
"Wlio would 
ever live in a house 
like tins? It s so 
grandiose." He told 
her the mansion 
-was hers, but she 
hated it and never 
lived there. 



loriginal.com 





MALIBU COUNTRY MART. 
3853 CROSS CREEK RD.. 
MALIBU (310-317-9140). 

DTue.-Sun. Nobu 
Matsuhisa has extended 
his empire northward. 
This is a cozier, more 
neighborly spot than his 
landmark Matsuhisa, 
but the food is every bit 
as extraordinary^ 
Nobu-style ceviche is a 
melange of shrimp 
and fish marinated in 
lemon juice and 
rice vinegar with a sneaky 
hot streak; the tiradito 
plate is a flower-shaped 
arrangement of 
thinly sliced white fish, 
each petal topped 
with a pearl of chile paste; 
and a sizzling toro 
platter comes with as- 
paragus, shiitake 
mushrooms and a delec- 
table ponzu sauce. 
As one would expect, 
the sushi and sashimi 
are standard-bearers of 
freshness, and 
desserts are surprisingly 
fancifuhTry the bento 
box with green-tea ice 
cream and chocolate 
souffle or broiled plums 
with a meringue 
puff, ginger ice cream 
and cookie. Full bar. 
($$$) Japanese 
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nnWMTOWN/MID CITY 

ABC Seafood 2( i ^ ( )rd St. (213-680-2887). B-L-D daily. 

Bustling, .luthcntic Hong Kong-style seafood house, 
where huge tanks of squirming edibles ring the din- 
ing room .ind hungry .icolytcs come m waves on 
weekends for dim sum. Expect lots of ch.ios .ind .1 
kitchen that doesn't know from not using M.SG. Beer 
and wine. (S) C^antonese 
Atlas Bar & Grill ??(.() Wilshire Blvd. (213-380-8400). 
L .VIon.-Kri.; D Mon.-Sat. .Situated next to the Wil- 
tem Theater, the .Arias attracTs a wide range of fabu- 
losi, who show up for transglobal cuisine with a 
Caribbean Hair and torch singers in the sty le of Judy, 
Liza and Bette. Do dress for the occasion. Full bar. 
(SSS) Global 

Cieada617 S. Olive St. (213-488-9488). I. Mon.-Fri.; D 
Mon.-Sat. This grand, elegant space serves old-world 
mainstays subtly infused with new flavors: a starter 
of fried zucchini flowers stuffed with sea bass and 
served with scallops and yogurt; a lusciously curried 
vegetable risotto; and w hole-grain tagliatelle strewn 
wirii duck, truffle oil and crispy Iccks. Full bar. ($$$) 
Northern Italian 

Oudad 445 S. Figueroa St. (213-486-5171). L Mon.-Sat.; 
n Tiightly. All the dishes at .Mary .Sue Millikcn and 
Susan Feniger's cheerv' new spot arc delicious: green- 
banana tamales with pork, olives and raisins; plan- 
tain gnocchi; salmon tartare with plantain chips; 
po.iched Chilean sea bass in a saffron broth. Sorbet 
may be all you can manage, but the p.istries are worth 
the effort. Shunle service to nearby theaters is avail- 
able by advance request. Full bar. (SSSi Ijtin 

Don Coley's Place 50^5 Slauson .Ave., Ladera Heights 
( 1 1 (l-h72-74"4). 1 -D daily; brunch Sun. One of the 
best Jamaican restaurants in town, tonier than most, 
serving a wide selection of exotic fruit drinks, pow- 





erfully spiced jerk chicken, jerk goat and man)' tish 
dishes. The cooking of Kingston without the heat and 
humiditv. Beer and wine. (S) C^aribbean 

El Cholo 1 121 S. Western Ave. (323-734-27731. L-D 
daily. I .A.s oldest .Mexican restaurant is famed for 
its peerless margaritas, nachos, guacamole and green- 
corn tamales. One of the best connections we've got 
between the old Spanish cixiking of C„alifornia and 
authentic .Mexican cuisine. Full bar. (S) Mexican 

Empress PaviHon Chinatown Bamb<x) Plaza, 988 N. Hill 
St., Ste. 201 (21.V617-9898). B-l.-D daily Hong 
kong-styie means a daily feast, with split dishes of 
roast pork and suckling pig, shredded duck with jel- 
lyfish and a clay pot packed with crab and vermicelli. 
.And that's just round one. With more than 140 dishes 
on the menu, this rambling hall remains the culinan- 
monarch of Chinatown. Dim sum every day starting 
at 9 a.m. Full bar. ($$$) Cantonese 

Engine Ca Na 28 644 S. Figueroa St. (2 1 3-624-6996 1. 
H I Mon.-Fn.; D nightly. This is best described as an 
-American bistni; in other words, a downtown citadel 
of Boy F<xxl — beef, stews, meatloaf and the like in a 
former firehouse full of brass and leather that's be- 
come one of the busiest businessmen's hangouts in 
town. And if you go for pretheater dinner, they'll get 
M>u to the show on time. Full bat (S$) American 

Guelaguetza 3337'/; 8th St. (213-427-0601 ). l.-D daily 
It's no wonder that this linle lestaurant, with its hand- 
bag-size empanadas stuffed with cheese and mush- 
rooms, banana leaf-wrapped tamales and the best 
moles in the city, is so crowded. But don't let that 
thwart you; the food is well worth the effort. No 
.ilcohol. ($) Oaxacan 

Impresario 165 N. Grand Ave. (213-972-7333). L Mon.- 
Fri.; D Tue.-Sun.; brunch Sun. The atmosphere at 
this swanky restaurant on the fifth fltxir of the Dorothy 
Chandler Pavilion is elegant, the soups remarkable. 
The second! don't measure up to the primi, but what 
other restaurant can serve you a chopped salad and 
lobster cannelloni and get you back to the Taper be- 
fore the curtain? Full bar. {$S.Sl Northern Italian 

R-23 923 K, 3rd St. (213-687--178). I. .Mon.-Fri.; D 
.Mon.-Sat. One of the best sushi bars in town and 

definitely the hardest to find, hidden away in l-.A.'*. 

gloomy downtown artists' disirici. A spin-off of 
trendy K.itsu, it spoas cardUwrd fumimre, Kire-brick 
decor and chefs who make small miracles out of fish 
and rice and charge ;iccordingly. Beer and wine. (SSS) 
lapanese 

Water Grill S44 S. Grand Ave. (2 1 3-89 1 -0900). L Mon.- 
Fn.; D nighdy. The room is sophisticated if somewhat 
businesslike, hut the food is why you're here. Choices 
include lop-notch oysters and an exquisite menu of 
fresh fish: char roasted widi artichokes, wilted spinach 
.and a garlk;-shalk)t confit; king salmon with a porcini- 
and-truffle froth; linguine with calaman, roasted fen- 
nel and pine nuts. The wine and liquor lists 3R' firsi- 
rate, as is the chocolate-bread-pudding dessert. Full 
ban ($$$) Seafood 



LOS FELIZ/SILVER LAKE 

Fred 62 1850 N. Vetmont .Ave. (323-667-0062). B-L-D 
daily This mti> joint is ci»l 24 hours a day. Chef Fa-d 
Fric and designer Fred Sutherland have tweaked diner 
grub to create a menu of tnily good com dogs, chews' 
Korean potato-starch notxlles, tofu scrambfc, smoked- 
s,ilmon sandwiches, even homenude Pop- Tarts. Beer 
and wine. (S) American 

II Caprido oo>ferTnont 1 757 N. Vermont .Ave., Los Feliz 
(323-662-59(H)). D Tue.-Sun. The smell of roasting 
garlic fills the dining room, thanks to a bustling 
kitchen cooking up such notable dishes as chicken 
Vesuvio with roasted potatoes, sp,igheni del mare 
(shrimp, clams, calamari and fish in tomato sauce) 
and rigatoni nt>rcina (ground sausage, mushrotjms 
and onions in a light cream s.iuce). For dessert? The 
squash-shaped zuccotto (Italian sponge cake). BYOB. 
($$) Italian 

Mexico City 2121 Hillhurst Ave. (.523-661-7227). L 



Wed.-Sun.; D nightly. The decor is '50s Naugahydc, 
the cTowd is Los Feliz hipster, and the menu atypical. 
Of the six enchilada offerings, the spinach — with a 
zacatecanas sauce of poblano chiles, sour cream and 
onions — is indicative of the kitchen's ambition and 
ability. Shrimp is a favorite with the chef, and serious 
carnivores will want to ay the cochinita pibil ( Yucatan- 
stvle marinated pork). Full bar. ($) Mexican 

Paio 2520 Hyperion .Ave. (323-953-1973). D Tuc.-Sat. 
There's often a discrepancy between food that looks 
good and ftKnl that tastes g<x>d. Not so at Paio tpi- 
yo), a trendy restaurant for the Silver Lake crowd. 
Roasted quail with potato-pear galctie and sautix-d 
lamb chops with Swiss chard, butternut squash and 
honey jus make for stunning presentations and taste 
even Isetter. BYOB. (SSS) New American 

Shin 1972 N. Hillhurst Ave. (31V664- 1 891 ). L Mon.-Fri.; 
D nightly. This small storefront grotto lures locals 
with its dependable sekctkm of fresh sushi and a lengthy 
list of appetizers: (x'topus with cucumber; innovative 
salads (the one with freshwater eel is terrific) and a 
rich and briny grilled butterfish. For dessert, you won't 
be disappointed by the silky green-tea ice cream. Beer 
and wine. (SS) Japanese 

Vermont 1714 Vermont Ave. (323-661-6163). LTue.- 
Fn.; D Tue.-Sun. The menu at this elegant place has 
standard-bearers like ahi and grilled salmon, but the 
ftMKi itself is an awakening: .A shrimp-and-avcKado 
salad buzzes with citms and the filet of beef is so ten- 
der and juicy, it's almost molten. And the flourlcss 
chocolan: cake is just plain good. Beer and wine. ($5$) 
Franco-California 

Vlda 1 930 Hillhurst .Ave. (323-660-M46). D nighdy Fred 
Fric's eccentric prtrsentations can't disguise the fact 
that he's still serving some of l...A.'s finest meals. 
.A caniilevcred appetizer may look like Frank (iehry 
designed it, but smart and funny don't preclude de- 
Iknous. Try the Thai Cobb salad; try the grilled rolled 
rare tuna; try anything. Full bar. (SSS) California 

HOLLYWOOD/MELROSE 

Ago 8478 .Melrose Ave. (323-655-6333). L Mon.-Fri.; 
D nightly. .At this sleek, highbrow showcase (co- 
owned by Robert De Niro), incredible pastas arc 
served piping hot and al dentc, pizzas come direct 
from a brick oven, and the entri;es — monkfish with 
creamy polenta, baby rack of lamb — arc out of this 

world. It's b.iril t«i go wrong with the desserts. Full 

bar. (SSS) Nonheni-CA-mral Italian 

Bouchon 7661 .Melrose .Ave. (323-S52-94O0). D daily 
This is as bistro as it gets. Starters include scared 
foie gras and a delightful onion-and-black-olive 
tart. .Vlain dishes are standbys with a soup^on of 
tTair: grilled salmon with sorrel s,uice, rabbit ragout 
with prunes, walnut-breaded pork loin. For dessert, 
trv the clafoutis (baked custard with cherries). Full 
b.ir. ($$) French 

Ca'Br«a 346 S. La Brea Ave. (323-938-2863). L .Mon.- 
I ri.; D Mon.-Sat. An always happening Venetian- 
style trattoria from the people who brought us Lo- 
canda Veneta. They serve the same sort of pasta and 
seafood but in larger portit>ns and for less money. 
Full bat ($$) Northern Italian 

THESE LISTINGS ARE an objective guide to establishments 
reviewed and recommended by our dining critics and staff 
and have no relacionsliip to any advertising in los AngeJes 
magazine. Visits are anonymous, and all expenses are paid 
by the magazine. 

Price classifications are approximate and are based on 
a typical three-course dinner for one person, exclusive of 
drinks, tax and tip; unless otherwise noted, these restau- 
rants accept most credit cards. 

Key to Symbols 

($) Inexpensive — Dinner under $ 1 5 
{$$) Moderate — Mosdy under $25 
($$$) Expensive — Mostly under $50 
($$$$) Very expensive — $50 and over 

B: Breakfosc L: Lunch: D: Dinner 

WE WELCOME YOUR COMMENTS AND SUGGESTIONS- 
Ptease wme c/o "Dining Out." tojAngcies magazine. 1 1 100 
Santa Monica Blvd.. 7th floor. Los Angeles. CA 90025: or e- 
mail us at LAIectersi^mindspring.com. 



330 S. HOPE ST. DOWNTOWN (2 I 3- 

680-0330). L Mon.-fVi.; D Mon.-Sac At 
Joachim Splichal's ultimate highbrow 
steak house (named for his twin sons), 
giant cuts of beef hang dramatically in 
a glass-walled aging chamber, and the 
service in the moderne dining room is 
flawless. Whether it's a filet mignon, 
venison chop or porterhouse, the meat 
Is superlative, and sides like polenta 
with masarpone, creamed spinach with 
garlic crust and roasted beets with 
horseradish cream are seriously indul- 
gent So is the lemon meringue pie. Full 
bar. ($$$$) Steak House 
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Live it up 
in L.A. 



Work is over. For now at least. So let your hair down. Or stir things up. Whether you're up for a night out, 
shopping for the perfect gift, or treating yourself to something special, the American Express Card is the way 
to go. So take a break. And take the Card along when you do. 



Use the American Express" Card at these and other fine establishments. 



Cafe - Restaurant 

"Just like in luly" 
-U Times, 9/95 



22821 Pacific Coast Highway 
Malibu 
310-456-3132 



BROADWAY 

o 





FuU-senlce inienutioiol reslaurani «ith 
catering and vktolesale baken a\xiable. 

1457 3rd Street Promenade 
Santa Monica 
310-451-0616 




,.■1 niZff lilfiu lit II ninifiirtolAi pflrr ' 



Explore doinilo«ii, Mission, antiques 
& fine dining and A-alk to the beach. 

298 Chestnut Street 
Ventura 
805-653-1434 



TtlEn\Nk%H 
COUNTQY 

INN 



Golf and Danish - take a midweek 
esapeloSohang! 

1455 Mission Drive 
Solvang 
805-688-2018 



A tradition on Melrose Avenue 
in Los .Angeles since 1938. 

7383 Melrose Avenue 
Los .Angeles 
323-653-8333 

RESTAURANT AND SPECIAL EVENTS 



DC3 Destination Cuisine 

2800 Donald Douglas Loop North 
Santa Monia 
310-399-2323 



.\ewly remodeled oveisized rooms - 
experience an unaowded seaside escape. 

350 East Port Hueneme Road 
Port Hueneme 
805-986-5353 




Spectacular ocean \1ews. Fresh seafood, 
steaks wth die "spirit of .Aloha. " 

21 150 Pacific Coisi Highway 
Malihu 
310-317-0777 




EUROCHOW 




and American Grill 




A landmark restaurant sening 
Italian. Chinese and Fniils de Mer 


Innovative cuisine. Serving breakfast, 
lunch, and dinner seven davs a week. 


Emphasizing Venetian 
and Florentine Specials. 


1099 Westwood Boulevard 
Los Angeles 
310-209-0066 


439 North Beverly Drive 
Beverly Hills 
310-273-5578 


2020 Avenue of the Stars 
Centut) Citv 
310-277-2333 




^jmuseum 






TOLERANCE 




Some of the best BBQ& "more " 
on the west side. 


"...a colos.sal undenaking. . . will dazzle 
visitors" - Washington Post. 2/93 


A warm Tuscan tranoria »ith the 
vibrancy of a big city restaurant. 


1 1845 W. Ohmpic Boulevard 
Los Angeles 
310-444-9332 


9786 West Pico Boulevard 
Los Angeles 
310-553-8403 


362 North Camden Drive 
Beverlv Hills 
310-277-7346 



Shoes tb fit your life. 

Hollywood • VPcst Hollwood 
Studio Gtv • Glendale 
877-ISW-41SW 





u 


do moTQ 


'AMenicANi 
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Campanile 624 S. U Bren Ave. (313-938-1447). L Mon.- 
I ri.; D Mon.-Sai.; brunch Sat.-Sun. This home to 
N Jiity Silverton's I j Brea Baker>' and kxal shrine to 
Mark Peel's urban-msric cuisine continues to be st>lid 
yet innovative. The cedar-smoked trout with fennel 
salad; rosemary-charred lamb w ith artichokes, fava 
beans and olives; and stuir-chern' hri(Khe are classic 
selections from a menu that changes daily. Full bar. 
!$$$) Itaiian/.Vlediterranean 

Chianti and Cucina 7383 .Melrose .Xve. (323-6.53-8333). 
Chianti: D nightly. A .Melrose favorite since Melrose 
w .IS juM a street, i SSS) Cucina: I.-D daily. This is ac- 
mally the kitchen for (Chianti — which means, .as quiet 
and subdued as C;hianti may be, t ucina more than 
makes up for it with noise in a bright, white-tiled 
setting, where the chefs yell in Italian. Full bar. ($S) 
Italian 

CitnMh-|)3 .Melrose .Ave. (323-8.57-0034). L Mon.-Fri.; 
I) nightly. The domed Citrus chicken salad, the 
smoked-salmon terrine, the lobster with napa cab- 
bage and apple Thai sauce — it's all good. W^tth white 
umbrella-lopped tables, a pebbled floor and an airy 
glass-fnmted kitchen that lets you watch the chef's 
every move, this Industry conierstone has an ambi- 
ence that's as fresh as the name implies. Hull bar. 
(SS$S) FrancoC^alifomia 

Dar Maghreb "6,51 .Sunset Blvd. (323-876-7651). D 
nightly, (^ur best-known Moroccan restaurant, a 
place .'\laddin might open. Here, you sit on cushions 
eating chicken with olives with your fingers while a 
belly dancer undulates inches from your nose. Full 
bar. (SSS) .MorcKcan 

exincendo 6282 Hollywixxi Blvd. (323-465-32.57). L 
daily; D Tuc.-Sun. One of the owners sells his color- 
ful pottery downstairs in the gift shop. Upstairs is a 
sweet-l<K)king dining room with an energetic lunch 
menu — grilled lamb chop s;ilad, a good Cobb and a 
niast beef sandwich with carameii/ed onions and blue 
cheese are options — and an expanding dinner selec- 
tion that includes baked salmon with pcsto cnist and 
grilled flank steak w ith red onion and thvine. Beer and 
wine. (SS) American 

Georgia "250 .Melrose .Ave. (323-933-8420). D nightly. 
1 iigh-end southern C(M)king — served in a celebrity- 
filled setting (Norm Nixon is co-owner) — features 
expensive versions of smothered pork chops, grits 
and black -eved peas. Full bar. (SSS) Southern 

Jozu 8360 .Melrose Ave. (323-655-5600). D nightly. 
Executive chef Suzanne Tracht has set a new stan- 
dard for California-Pacific cuisine. Try the tenipura 
sqii.ish blossoms or the crunchy-at-rhc-cdgcs sea 
bass. .Also of note are the excellent sake selection and 
wme list. Full bar. (SSS) California-Pacific 

L'Angolo 6602 Melrose- .Ave. (323-935-4922). I) Tue.- 
Sat. An inventive take on the classic Italian menu — 
pumpkin ravioli in white-truffle butter, duckling cre- 
spella, chops and signature almond-crusted bran/ino, 
as well as a revolving selection of chcx-ses. And, given 
the level of sophistication here, it's all very reitsonably 
priced. Full bar. (SS) Italian 

Les Deux Cafes 1638 N. las Palmas Ave. (323-46.5- 
05l)9|. I .Mon.-Fri.; D .Mon.-Sat. Even if you'a- not 
S<imebody, you might fcKii every{>ne if proprietress 
Michele l amy shows any signs of recognition. Re- 
gardless, the fotxl is worth the trip, with a menu that 
includes a frisee salad with foie gras and wild mush- 
rixims; mini potatcK's w ith osetra; a pork tenderloin; 
and slicc-d chicken breast in a velvety foie gras sauce. 
The extensive wine list is updated daily. Full bar. (SSS) 
French 

Lucques 8474 .Melrose .Ave. (323-655-6277). D Tue.- 
Sun. I lighlights at this mecca for foodies include 
a young onion and cantal cheese tart with baccm 
and herb salad; C'olomdo lamb on rosemary skew- 
ers with yellow potatoes, feta and salsa verde; and a 
$28 prix fixe menu that features the chef's spixialties 
and changes weekly. Full bar. ($SS| California- 
( oiintry French 

Manhattan Wonton Company 8475 Melrose PI. (323- 
655-6030). L .Mon.-Fri.; O nightly. This hangout 
mixes Manhattan prices, a Palm Springs patio and 
classic kung paos and mu-shus w ith such post-Re- 
volution fare as salmon in black-bean vinaigrette. 
Meanwhile, Chairman .Vlao glowers from walls 
adorned with maxims like DHNT-XOP AND DEVOUR. 
Full bar. (SS) c:hinese 

Morton's 8764 .Melrose Ave. (310-276-5205). L .Mon.- 
Fri.; 1) Mon.-Sat. The discerning diner can always 
spy a sprinkling of Big Names fueling up on home 




srylc concepts elevated to elegant meals; overstuffed 
shrimp quesadillas, the famous crab cakes, filet 
mignon with seared spinach and shoestring pota- 
ttx-^s, pork chops with appieviuce and niasheds. Close 
the deal with a hot fudge sundae. Full bar. (SSSS) 
.\merican 

Musso & Frank Grill 6667 Hollywood Blvd. (323-467- 
~7S8). B-l -I) Tuc.-Sat. The oldest restaurant in 
HollvAvtxxI remains a dark, imptising landmark ser\'- 
ing flannel cakes in the morning and short ribs at 
night, along with the martini against which all oth- 
ers must be judged. ITie waiters are gruff, experienced 
and perfect. Pure Raymond Chandlei; Full bat ($$$) 
(Continental 

OfTVine 6263 l eland Way (323-962-1900). 1. Sun.-Fri.; 
n nightly, (iood prices, good fixxi, great ambience. 
This (X'aceful patch of culinary calm in the dark he-art 
of Holl;-\v(X)d is stocked with imaginative California 
cuisine: blackened turkey breast with jalaperio-cran- 
berry relish, grilled pork chops with apple-lime salsa, 
pecan chicken with pear-rosemary sauce and a vari- 
etv of pasta dishes. Beer and wine. ($$) California 

One 672 S. U Brea .Ave. (323-692-0540). L .Mon.-Fri.; 
D Mon.-Sat. A cheery spot with a menu of quirky 
juxtapositions — salmon with horseradish crust on 
purple Thai rice; sea bass steamed in a banana leat, 
w ith a mushrooni-and-asparagus puree; black-mus- 
sel shepherd's pie. Rcsene for the CChcf's Table, and 
he'll customize a prix fixe menu. The chcxrolate cigar 
dessert comes lit, pe rched on a giant ceramic .ishtray. 
Beer and wine. (SSS) French/.Asian 

Pace 2100 1 aurel Canyon Blvd. (323-654-8583). I) 
nightly; brunch Sat.-Sun. Chef Sandy Cendel, late of 
Dominick's, dishes up intriguing pizzas (chopped 
clams, homemade viusage, wild mushnxims), pastas 
and solid secondi like grilltxl rib eye, chicken paillard 
and a knockout salmon fillet on a cedar plank. lor 
dessen, tr\- the ctxikies and lierries. Beer and wine. 
(SS) Italian 

Patina 5955 .Melrose .Ave. (323-467-1 108). ETue.; D 
nightly. Joachim Splichal's undetstatcd culinary trea- 
sure near Paramount serves a sort of contemporary 
Franco-C!alifornia cuisine but with Teutonic under- 
tones. In a town of great resraur.mrs, this is a dining 
experience that constantly astounds. Full bar. (SSSS) 
Franco-California 

Pinot Hollywood 1448 N. Gower St. (323-461-8800). 
I. .Mon.-Fri.; D .Mon.-Sat. C'o-owner Joachim Spli- 
chal has a clever, pun-filled menu, but the food and 
wine are seriously gtxid; caramelized onion tan with 
siilmon and creme fraiche and osso buco with pearl- 
barley risotto. The walled-in patio is one of the nicest 
in E.A. Full bar. (SSS) Franco-California 

SonoraCafe 1 80S. la Brea .Ave. (323-857-1800). L 
.Mon.-Fri.; U nightly. This upscale cousin of the ven- 
erable Fl C-holo ser\'es southwestern cuisine for meat 
lovers and shellfish-ionados. Tr)' the mixed grill, cow- 
btJy steak or smoked pork chop, oi; if you a-member 
to call ahead, the abalone w hen it's in season. Full 
bar. (SS) Southwestern 

I A CIENEGA/WEST HOLLYWOOD 

Alto Palato 75S N. U Cienega Blvd. (310-657-9271). 
I. Fri.; D nightly. This m(xlem space serves favorites 
from up and down the Boot; cozze alia Napoletana 
(mussels with parsle\, garlic and tomatoes), thin-cTust 
pizza and a superb monkfish fillet sauteed witli lenxm, 
capers and olive oil. The gelato is renowned, the 
warm chocolate tart with kiwi and raspberrv- sauces 
downright headv. and the espresso perftxt. Full bar. 
(SS) It.i'liaii 

Amie Morton's of Chicago the Steal<house 435 S. Ea 

C :ieneg.i BK d. 1 3 1 ( 1-246- 1 50 1 i. 1 ) nightly This Windy 
City offshoot is a classic .American steak house with 
mahogany paneling and waiters who wheel slabs 
of licef and veal and live lobsters tableside in lieu of 
menus. The more than ample portions are the per- 
fect entree to cholesterol heaven. Full bar. (SSS) 
.American 

Asia de Cuba S440 W. Sunset Blvd. (31V848-6000). B- 



L-D daily. This dining equivalent of Sky Bar, set in 
the beyond-hip .Vlondrian, is filled with hot, young 
celebs. The picadillo-stv ie tuna tartare starter is 
wonhy of an Oscar; the hacked lime chicken and 
yucca-trusted mahimahi entrees wann the c(xkles. 
The "[.arin Eovcr" — chocolate mousse cake with 
white coffee anglaise — is a must. Full bar. (SSS) 
.Asian/Cuban 

Atlantic 8256 Beverly Blvd. (323-951-1949). D nighriy. 
The menu at this dim, vaguely nautical space con- 
centrates on all things pelagic — lobster uikes, a mean 
lobster bisque, seafocxi risotto and crispy whitefish — 
but makes a nod to the nut-so-oceanic among us 
with items like filet mignon with lobster medallions 
and ponabella mushr(xim sauce. If only there were 
more room for the hlueberry-raspberry strawberry 
crisp. Full bar. (SSS) Franco-CCalifomia 

Bar«fbot 8-22 W. 3rd St. (310-276-6223). E .VIon.-Fri.; 
1) nightly; brunch Sat.-Sun. .A fine cafe serv ing gtxxi 
pizza, pasta, chicken and fish, with a terrific patio 
where you can watch the life of West Hollywood 
cruise by. Another spacious pario is suitable for pri- 
vate parties, and there's a sushi bar as w-ell. Full bar. 
(SS) C.iliforni;\/Italian 

Barfly 8730 Sunset Blvd. (310-360-9490). D nightly A 
spin-off of the Paris nightclub, it's tucked behind a 
velvet rope on Sunset. Inside, assuming you make 
it, are gilt chairs and mostly model fcxxJ, like salads 
spiked with toasted nuts. One dessert of note: the 
gcxiey pot de creme garnished w ith a chcxrolate fly. 
Full bar. (SSS) Continental 

Boxer 7(,15 W. Beverly Blvd. (323-932-6178). l.-I) daily; 
brunch Sat.-Sun. The rixim is small and minimalist, 
but not the fcxid. .A simple salad is an intricate col- 
lection of cubed tomatoes, beets, avtxados and greens. 
The salmon fillet arrives w ith a matadamia-and-co- 
conut cTust, the venison w ith mole sauc-c, the roasted 
vegetables in a pumpkin. Also outstanding is the apple 
tart with vanilla ice cream. BYOB. (SSS) California 
Fclcxtic 

Cadillac Ca«6 359 N. Li Cienega Blvd. (310-657-6591). 
1 -D daib ; brunch Sat.-Sun. The menu is as eclectic 
as the street traffic outside — salmon and brie sand- 
wiches, a turkey "sundae" and flank steak redolent 
of a fruity marinade. Finish with the ch*x\>late bread 
pudding. Ikrr and wine. (SS) (^ilifomia 

Cafe la Boheme 8400 .Santa Monica Blvd. (323-848- 
2360). 1) nightly. The room is Gothic, the food 
among E.A.'s most distinctive: cxotically spiced wild 
mushrooms en papillotc, poiuni rice cracker-crusted 
sea bass with beans and summer squash, scired 
swordfish with hijiki. The warm chiKolate souffle 
cake virtually floats off the plate. Full bar. (SSS) 
Asian-California 

Cafe Maurice 747 N. La Cienc-ga Blvd. (310-652-1609). 
1> Tue.-Sun. Toulousc-Eautrec would have enjoyed 
himself here — once past the velvet rope separating 
the patio entraiKe from the street. The standard bistro 
fare, most of it "au beurre," is less rentarkable than 
the scene that starts after 1 1 — but that's the joint's 
raison d'etre. Full bar. (SSS) French Bistro 

Chaya Brasserie 8741 Alden Dr. (310-859-8833). E 
.\lon.-Fri.; 1) nightly. Still buzzing after all these 
years, this multiculti bistro — with pario — is a hit with 
WeHo's crearive community, not to mention the staff 
at Cedars-Sinai. It serves some of the most eclec- 
tic grill ftxxi around. Full bar (SSS) French/Italian/ 
japanese 

China One 8290 Santa .M<mica Blvd. (323-656-2215). 
E-!) daily. .A small, jazzy red room (co-owned by 
Wesley Snipes), with indtxjr and outdoor seating and 
an enormous black dragon suspended from the ceil- 
ing. The reasonably priced fare features such stand- 
outs as minced chicken in lenuce cups, crackerjack 
crispy shrimp and spicy cashew pork. Btx-r and wiiK. 
( S ) CJantonese/Szcx"huan 

Cienega 730 N. l a Cienega Blvd. (310-358-8585). E-D 
daily. This elegant successor to Orai's features an in- 
timate bar, a r(x>m\' Itmnge and a skylit pano with a 
burbling fountain. The fixxl is exquisite, particularly 
the endive salad with .Asian pears, osetra with blini, 
swordfish with artichoke masheds and lobster paella. 
The desserts, such as the lemon-mousse cake, are un- 
bfiitablc. Full bar. (SSS) Franco-CCalifomia 

Cyrano 8840 Beverly Blvd. 1 3 1 0-271 -41 93 ). E Tue.- Fri.; 
n Tue.-Sim. llic low-key atmosphere here practically 
mandates a selection from the wine list to acxompany 
such starters as roasted tomato stiup, ahi napoleon 
and iced oysters and main courses like New York 



124 LOS ANUELES JANCARY 2000 



steak, maple-leaf duck breast and scared whitcfish. 
Save rotim tor the luscious chocol.ite Kouttle. Full har. 
(SSS) Franco-Mediterranean 

Dan Tana's '^O'l Santa Monica Blvd. (310-275-9444). 
I) niuhtly. This old-fashitmed hangout is a favorite 
among those who live for great steaks and chops, 
served by waiters who have been around the block 
more than a few times. I'he room is dark, the drinks 
strong. C!elebs who hate to Iv Uithered love tlie place. 
Tlie spaghetti s.uice is right out of Little Italy. Full bar. 
SSS) Northrm Italian 

Dominkk^ S~l S lieverly Bbd. (Ji 10-652-7272) D Mon.- 
Sat/Hiis crowded watering lu^le whips up guy food 
at its cholesteroli/ed best: fish and chips, burgers, 
mashed potatoes. The filet mign(»n is dressed in a 
calvrnet-nuishrt>om sauce, and the West Indies sea- 
f(H>d stew is a spicv- C^aribbean take on bouillabaissi-. 
For desM.'rt? A Pop-Tart with creme fraiche ice cream. 
Full bar. (SS$l American 

fenix at the Ar;gyle .Arg\ le Hotel, S358 Sunset Blvd. 

S4S-(ih' I. B-I.-O Mon.-Siit.; bruiKh Sun. You know 
alH)ui the horribly c<Ktl bar scene (two words: Leo- 
turjo Di(\ifmti), the grand art deco building and the 
view, but \»Hi can cat here. t(K). Disiies to note: fried 





Bah 



Cingcrinc beef, amonj; other specialties. The aLvbimcd 
cuisiiic is accompanied by an extensive wine list. Hull 
bar. (SSt Mandarin 
L'Arancino S-^OS IVverK lilvd. (310-858-5777). I. bri.; 
I) nightly. Sicilian cuisine the way Italy intended — 
fresh. Iij;ht and agj;R"Nsi\ ely flavored. Celestino Drago's 
pasta is some of the best in town, from spaghetti 
garnished with sweetly pungent shavings of cured 
fish rtK' bottarga toditalini Ishort-tulx' pasta) tossed 
with fresh ricotta and fava beans, bull bar. ($$$) 
Sicilian 

Lawr/sThe Prime Rib 100 N. Li Cicnega Blvd. (310- 
652-282~l. D nightly. This restaurant is such an in- 
stitution that reviewing it is as pointless as critiquing 
Disneyland. Some s,iy it has the best prime rib in I ..A., 
but don't be surprised if the show (silver carv ing sta- 
tions, spinning salad bowls) is better than the food, 
l-iill bar. (SSSi .American 

Le Colonial S'S ? Beverly Blvd. (3 10-2S9-i)f,hl)). 1. Mon.- 
Fri.; 0 nightly. The bar teems with hipsters, and the 
menu flows with upscale versions of dishes found 
in Little Saigon. Kor variety; order several appetizers, 
such as nam nuong salad (grilled p<>rtal>ella niush- 
ri >( '111 w ith cliilc lime vinaigrette), cha cua chien (crab 




90 1 0 MELROSE AVE. (3 1 0-274-7664). D Mon.-Sat Its easy to get distraaed at this Industry- 
heavy hot spot. Bathed in a soothing red light, a chic young crowd floats around the ma- 
hogany-paneled salon sipping drinks while live music plays. But attention snaps back to 
the table when appetizers such as tuna tartare and quesadillas stuffed with shellfish ar- 
rive. And knives are unnecessary when it comes to tender entrees like oven-baked sea 
bass and Adantic salmon with red-pepper sauce.The one relatively guilt-free dessert, fresh 
fruit with sorbet, is also noteworthy. Full bar ($$$) California 



oyster-iind-spinach salad scented with anise, pecan- 
crusted chicken breast and jambalaya. bull bar. (SS$) 
Franco- American/C'ajun 

Indochlne 8225 Beverly Blvd. (323-655-4777). D night- 
ly. Fxquisite French-Vietnamese cuisine — delicately 
sieaiiKxl ravuili. Ixx'f siilad, sc-a bass with ginger, spicy 
chicken with sweet-potato crisps — and an e!eg.int at- 
mosphere of potted oivhids and paintixi piilms. There's 
a five-star coconut creme hrulee and zero attitude. 
Full bar. (SS$) French-Vietnamese 

The Ivy 113 N. Rolwrtson Blvd. (310-274-8303). I.-I) 
daily; bmnch Sun. There's a heated patio for alfresco 
dining and an interior that is low-lit and as cozy as 
a French country farmhouse. The menu is varied — 
from chopped Siilads and pastas to tandi«)ri chicken 
and grilled fish and steaks — and the food is ser\'ed 
on handsome hand-painted crockery. The tarte tatin 
and key lime pie are especially delish. Full bar. ($$$) 
American 

Joss 9255 Sunset Blvd. (3 10-27ft-lSS6). I. Mon.-Fri.; D 
nightly. Expect exciting multiregional Chinese dim 
sum, Peking duck, live Maine lobster Cantonese and 



cakes) or gtii torn (lotus-rcKii salad). The chocolate 
creme briilee cake is a debauch. Full bar. (SSS) 
Vietnamese 

Le Ddme S720 Sunset Blvd. (3 10-659-6919). L Mon.- 
Fn.: 1) .VIon.-Sat. INnver lunching is such a way of 
lite here that magazines have published guides to 
where prtxlucers and agents regularly sit. The bistro 
menu is heavy with salads, for those who may have 
to take their clothes off in their next film. Full bar and 
extensive wine list. (SSS) French 

Le Petit Bistro 631 N. l a Cienega Blvd.. (310-289- 
9"97l. See San Fernando Valley listing. Full bar. 
(SS) French 

Umbo 8338 W. 3rd St. (323-866-8258). I .Mon.-Sat.; 
D nightly. The food here is as lively as the Dr Seuss- 
ian interior — with such fare as seared ahi dancing 
dirty with spicy s.ilsa and champagne-mango sauce. 
Anil true to the spirit of the region, there's always 
sonietiiing "jerked" on the menu. Funky live enter- 
tainment Wednesdays and weekends. Full bat (S$) 
C^ariblxan 

The Little Door 8164 W. 3rd St. (323-951-1210). D 



nightly. The place is such a poorly kept Industry se- 
cret that if dtiesn't even need a sign. The ambitious 
French-Italian menu changes every few days and of- 
fers appetizers like grilled vegetable terrine and 
entrees like marinated swordfish. Beer and wine. 
(SSS) .Mediterranean 
LocandaVeneta 8638 W. 3rd St. (310-274-1893). L 
.Mon.-Fri.; 1) Mon.-Sat. It's hard to believe that this 
tiny place across from Cedars-Sinai has Venetian 
cuisine as good as anything on the Cirand Canal. 
And when they say they 're tull, the\ 're not pulling 
an exercise in attitude — the place is truly small. But 
the c<K)king is very grand, lierr and wine. iSSS) Nor- 
thern Italian 

UOrangerie 90^ \. l a ( ienega Blvd. (3 10-652-9770). 
1 ) Tue.-Sun. The opulent rtMims are worthy of Ver- 
sailles, and the food is eqiialK grand. Cionsider the 
beluga caviar appetizer with corn bliiii and sour 
ca'am. For an entree-, the lamb loin with cumin, wheat 
and pist.ichio is delixtable. Ditto the roast p*Hilet skt*w- 
ered with thyme and sen ed with, /*; dj. potato chips. 
For dessert, try the passion-fruit souffle with fresh 
coulis. Full bar. )$$$S) French 

Marirt S6 1 N. 1 j c;ienega Blvd. (3 10-652-5252). D night- 
l> ; brunch Sun. I his jammin' patio space fronting the 
boulevard packs in a yuppie crowd night after night. 
Skip the appetizers and go straight for the entrees: 
The menu feature's the requisite fish, fow I and grilled 
meats — all well prepared — iind is peppered with pas- 
tas and chef Viayne Flias's healthy selecrions. The 
C aes.ir dressing is egglevs; the chocolate souffle is not. 
1 nil bar. (SS) California 

Matsuhisa 129 N. La Cienega Blvd. (310-659 9639). L 
.\lon.-Fri.; D nightl)-. It Itxiks like an ordinary neigh- 
KirluNxl sushi bai; but wait till you get to clief Nobu 
.Matsuhisa 's 25-page menu of ctxiked seafood dishes, 
including miso-flavored black ctid. shrimp in a re- 
markable pepper sauce and tenipura sea urchin in a 
shiso leaf. Ikerand wine. (SSS) japanese 

Mimosa 8009 Ikverly Blvd. (323-655-8895). L .Mon.- 
Fri,; I) daily. This modest storefront bistro resem- 
bles an ordinary restaurant ill every way but one: 
The fotxl is really good. .A Rolls-Royce crowd eats 
filet mignon and fries instead of wok-eharred esco- 
lar; eggplant with toast instead of seared foie gras 
with rosemary, honey and figs. Beer and wine. (.$$$) 
( ounrri' French 

Muse "" 56(1 l!e\erly Blvd. (323-934-4400). D Tue.-Sat. 
Ihis hipster hang sports a busy bar, a comp;ict menu 
that niclds cuisines from around the globe and a 
waitstaff that gives you plenty of time to muse over 
your meal. Among the options are a pastrylike 
Peking duck spring roll, mclt-in-your-maw chicken 
tacos wrappe'd in lettuce, not tortillas, with salsa and 
peanut sauce, filet mignon in jalapefio sauce and 
.Mexican shrimp tempura. The warm tlourless ch<Kc>- 
late cake and apple crisp finish things nicely. Full bac 
(SSS) Global 

Orso 8-'06 W. ?rd St. (3 10-2-4-" 144 1, l.-l) daily. Popular 
w lib celebriticN, who linger on the p.itwi over fine thin- 
crust pizza and ample orders of pasta, chicken and 
fish, the place is noisy, affable and very reasonably 
priced. Menu changes daily. Full bar and exclusively 
li.ili.iii wine li.st. (SS) Italian 

The Palm 9(M)1 Santa Monica Blvd. (310-550-881 1). L 
.Mtin.-Fri.; 1) nightly, ^'ou want steak? This is the 
place. The walls are covered with '70s-ish celebrity 
caricatures, the bo<uhs are packed, and the waiters 
talk fast — so keep up. Start with the clams casino 
and keep going with the double steak (a 34-ounce 
New York strip for two), w hich has that oddly ir- 
regular and misshapened liMik all great steaks have. 
Full bar. (SSS) American 

Pane eVino 8265 Beverly Blvd. (323-651-4600). L 
.Mon.-Sat.; 15 nightly. A celebrity-intensive cafe with 
a rear entrance diiit alkiws stars to sneak in for a plate 
of grilled veggies and some verv fine risotto. Full bar. 
Also at: 1482 F. Vallev Rd., Montecito (805-969- 
92"4). (SS) Northern Italian 

Pangaea 1 e Merldien, 465 S. l a Cienega Blvd. (310- 
2-1(1-2 lOOl. B-L-D daily; brunch Sun. This ptistmod- 
ern trans-Pacific restaurant has been winning kudos 
under the guidance of extxunve chef Bill Dertmizos. 
The menu is basically multi- Asian, though dishes like 
udon from japan mingle with good old .American 
steak. In other words, a very L.A. expeneiice. Full bar. 
($$i P.icihcRim 

Pastis 81 14 Beverly Blvd. (323-655-8822). L Mon.-Fri.; 
D nightly. The w ild-mushrooiti ravioli appetizer, breast 
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Bmbark on a day safari at the Shambala Preserve, 
an 80-acre African wildlife habitat that is the 
sale haven of more than 70 animals including 
lions, tigers, elephants and more. 

Tickets S35 - Adults only. 
Just 45 minutes north of Los Angeles. 
Call (661) 268-0380 for informarion. 
.All proceeds benefit The Roar Foundation. 



dl 



ininp; 

Out 



of duck in berry sauce and rack of lamb at this ro- 
mantic bistro burst with flavor, while the service is 
straight out of Provence — no attitude, jusi understated 
efficicncT and even an occasional smile. Beer and wine. 
($$$) French 

Restaurant at the Standard 8.?()() Sunset Blvd. (323- 
h^O-yO^O). Open 24 hours daily. The music's loud 
and the waitresses (squeezed into tight diiKrr-stylc uni- 
forms) young in this joint attached to the Strip's hip 
new hotel. The vaned menu offers the likes of lobster 
daikon roll, arroz con polio, a mighty fine pork ten- 
derloin with applesauce and niasheds and the ulti- 
mate french fries. Desserts range from banana splits 
to mochi balls. Full bar. (SS) International 

Sofi S030V4 W. 3rd St. (323-651-0346). L .Vlon.-Sat.; D 
nightly. It takes stamina and pacing to avoid filling 
up on warm pita triangles and stuffed grape leaves at 
this romantic tavcrna. But stay strong. What lies be- 
yond the first course is even better: succulent r.ick of 
lamb and chicken and vegetables on skewers. The 
flower-laden patio aixl friendly servicx" are a great sub- 
stitute for an txiyssey to Patmos or Corfu. Beer and 
wine. ($S) Cireek 

Spago Hollywood 1 1 14 Horn Ave. (310-652-4025). D 
l uc-Siin. ^X'hat's left to say about Wolfgang Puck's 
flagship operation? It's packed every night. Remark- 
ably, the ftKxi IS still terrific — and, silly though it may 
sound, the most popular dish is the Jewish pizza. Full 
bar. (SSS) C!alifomia 

Sushi Roku X445 W. 3rd St. (323-655-6767). L Mon.- 
Fri.; D nightly. People don't come to this trendy spot 
just for the fresh-off-rhe-boat sushi. Non-sushi op- 
tions abound, too: smoky salmon-skin salad, sizzling 
tobanyaki (sauteed mushrooms), filet mignon teriyaki. 
If you're lucky, the specials might include the caviar- 
topped monkfish p,itc w rapped with salmon or a 
mclt-in-your-mouth, cashew-dusted soft-shell crab 
with chile-lime dressing. Full bar. (SSS) Japanese 

Tahiti ^')I0 W. 3rd St. (323-651-1213). 1. .Vlon.-Fri.; D 
nightly. The menu is inspired by the islands — with a 
few stops in between: papaya salad, chicken in red 
curr)' ccKonut s;iuce, sauteed potstickcrs and pizza 
w ith chevre and herbes de Provence. Beer and wine. 
(S$) World Cuisine 

RFVFRLY HILLS 

Armani Cafe i ! Brighton Way (310-271-9940). L-D 
Mon.-Sat. 1. daily. The food is as tasteful as the sur- 
rounding couture at this lilliputian bar/cafe on the 
store's 3rd fltxir: a delicious Valencia orange, shaved 
fennel and watercress salad with ncotta; filet mignon 
panini with Brie and spinach; penne alia puttnesca 
bursting with olives and capers. For dessert, the rich 
zabaglione is offset with fresh fruit to make you feel 
virtiiouv. l ull bar. (SS) Italian 

Barney Greengrass Barnevs New York, 9570 Wilshire 
Blvd. |3 10-— '-5X-7). B-l.-D daily The smoked-fish 
emporium occupies a dazvJing sp,ice next to Armani's 
men's department. The salmon, sturgeon, sable and 
cod will bring tears to the eyes of the most seasoned 
deli lover. Full bar. (SS) Deli 

The Behredere The Peninsula, 9X82 little Santa .Monica 
Blvd. , 5 10-~X8-2306I. B-L .Vlon.-Sat.; D nightly; 
brunch Sun. F.xecutive chef Bill Bracken serves his 
signature potato-crusted Chilean sea bass with an or- 
ange reduction sauce and fresh dill in an elegant yet 
comfortable hotel dining room. Full bar. {$$$) Amer- 
ican/California 

©bar 8442 Wilshire Blvd. (.323-782-8157). D nightly. 
People come here for the comfortably packed bar, 
great tunes and, of course, the caviar. Beluga, osetra 
and sevruga and an army of vodkas are ser\'ed in this 
small art deco space between I jrry Flynt's building 
and the Temple Shalom. Among the dinner crowd, 
everyone is eating eggs — scrambled with American 
and golden caviar — and warm goat cheese salads. 
Dinners are inexpensive; the caviar is not. Full bat 
(S-S$SSl EclecDc 



DOUBLE FEATURE 

at NM Beverly Hills 




ISA A R t P O S A 

Located on the lower level. Open 
Monday through Saturday from 11 to 5. 
Call 3 1 0.550.5900 for reservotions. 




Located on the fourth floor. Open 
Monday through Saturday from 1 0 until 
store closing and Sunday from noon to 6. 

We accept NM charge cords, 
American Express*, and Diner's Club. 

beverly hills 310.550.5900 
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Ca« Mirabeau 44(> N. R<Kla> I^r., 3rd fl. (31(»-27|-1995). 
II I M(in.-Sai. Wmk and you'll miis tlu' small plac- 
ard next d(Kir to the Fri'dcric Fckkai salon. Not that 
you have to pet coiffcd to lunch in this light- and 
flower-tilled restaurant overlooking Rodeo Drive. 
Nosh on chilled a.spiiragus soup, curned chicken salad 
on walnut toast, haked vcgetahle tian and warm 
cheiTy crumble with crcmc anglaise. User and wine. 
(S$) California/French 

Chasen's 246 N. Canon Dr. (310-858-1200). I .\1on.- 
Fn.; D .Vlon.-Sat. This relixated Old Hollywood 
haunt has kept its classics: cheese toast, chili and 
chicken potpie. The breast of .Muscovy duck with 
tapitK'a sauce is flavorful; the swordfish with white- 
nectanne s,ilsa is trvsh and summer>'. For dessen, try 
the super-rich Kinana shortcake with whipped cream. 
I nil har. (SSS) .American/Continental 

Continental S4(K) Wilshire Blvd., Bi-verly Hills (323-782- 
9~|7|. L Mon.-Fri.; D Mon.-Sat. Appetizers at this 
swank spot with exposed ceilings are tasty and art- 
ful: inventive salads, firecracker blackened chicken- 
and-avocado spring rolls and mushroom ravioli in a 
cabernet sauce. F'ntrees like pan-seared ahi and filet 
mignon are lively, tix), and if the bananas Foster isn't 
enough, tr\- a chocolate manini for dessert. Oh, and 
Ben Affltx'k and Man Damon are investors. Full bar. 
(SS$) California-Continental 

Crustacean 9f.46 S. Santa .Monica Blvd. (3 10-205-8990). 
I. .Mon.-Fri.; D .M(tn.-Sat. Think Indochina circa 
1930. This theatrical wonder with a running koi 
stream, terrace and avd fans spec-ializes in Furo-Asian 
seafood dishes. The house specialty: whole roasted 
Dungcness crab with garlic sauce and secret spices. 
Full bar. (SSSi F^urt>- Asian 

DaPasquale 9749 l ittle Santa Monica Blvd. (310-859- 
3884). 1. Mon.-Fri.; D .Mon.-Sat. Pasta, pizza and 
fresh fish are all first-rate, as are such daily specials 
as porcini ravioli in a pink sauce. The sautecd sea- 
food appetizer comes in a luscious broth perfect tor 
scooping with the pizza liread. Desserts include a 
tartuffo of chocolate gelato encased in a dark -choco- 
late crust- — like an ice-cream pop, only l>ctTer. Beer 
and wine, i SS) Italian 

The Dining Room Regent Beverlv Wilshire Flotel, 95(K) 
Wilshire Blvd. (310-274-8179). B daily; L-D Mon.- 
S,it. Regulars start with the Fa'nch onion soup, mov- 
ing on to the grilled veal chop with morels and giant 
Israeli couscous, .\sian-influcnced sea bass is another 
high point, and the Regent Trio dessert — ginger, pas- 
sion fruit and chiK'olate creme brulees — is as rich as 
the setting. Fhere's dancing and a live jazz tri<j on 
Friday and Saturday nights. Full bar. ($$$$! Ameri- 
can/Continental 

The Farm 439 N. Beverly Dr. (310-273-5578). B .Mon.- 
Fri.; 1 -D daily; brunch Sat.-Sun. One of the most 
comfortable rooms in town. Try the oven-roasted 
chicken breast with white ct>m and mashed potatoes 
and fennel-lemon jus. Beer and wine. (SS) American 
Regional 

Gardens Four Seasons Hotel, 300 S. Dohcny Dr. (310- 
273-2222). B-L-D daily; brunch Sun. You squeeze 
through the bar scene to reach this sanctuary, where 
you're likely to find celebs grazing on delightfully 
tweaked classics: foie gras with mache and a kick of 
tangerine essence, hot smoked salmon glazed with 
blossom honey, violet mustard-crusted rack of lamb. 
For dessert? (!hampagne and pinot noir ice-cream 
floats, natch. Full bar. (SSSS) California 

Glnia Sushiko Two Rodeo. 218 Vi,i Rcnleo (310-247- 
8939). L-D .Mon.-Sat. On the scxond floor of an op- 
ulent mall sits this exclusive rixim. where the tab can 
run upward of $150 a person uhere's no menu to 
check priec-s). ITiose who can afford to eat here claim 
they serve the Ix-st sushi this side of Ttjkyo, citing ex- 
otic fish dishes you've probably never heard of. Beer 
and sake. (SSSS) [apanese 

Grill on the Alley 9560 Dayton Way (310-276-0615). 
1. -Mon.-Sat.; D niglitly. Tile setting is decidedly mas- 
culine, the serv ice perfect, the menu heavy with steaks 
and chops and massive vi'getable portions. .And mar- 
tinis are in their element amid the wood, brass and 
leather Full bar (SSSi American 

II Clelo 91118 Burton Way (310-276-9990). l.-D .Mon.- 
Sat. I'asquale Vericella's dreamy little garden s|Tot has 
been the site of many a tryst and more than a few 
weddings, (iome in for homemade pasta, or tr\- the 
Italian sea bass, grilled whole and filleted tableside. 
Full bar. (SSSI Northern Italian 

II Pastaio 400 N. Caiion Di: (310-205-5444). L-D daily. 



Celestino Drago has created his own version of Prcgo 
and II Fornaio. Several steps above Louise's, it's al- 
ways gcxxl for antipasto, carpaccio, pasta and risotto 
and reminds you of the homey neighborhood cafes 
found all over lialv. Full bar (SS) Italian 

Kate Mantilini 910rWilshire Blvd. (310-278-3699). 
B-L-D daily. .A Ix'st-late-at-night. moderately trendy 
spot, with lots of attitude and solid Americana on 
your plate — faves include meatloaf, grilled chicken, 
burgers and desserts. Full bar (SSS) .American 

L'Ermitage 9291 Burton Way (310-385-5307). B-L-D 
daily. Start with the haricot vert salad topped with 
zesry goat cheese or the house-smoked sturgeon on 
buckwheat blini. .Asian-.icccnted .Mediterranean en- 
trees include poached lobster with spicy sea-urchin 
sauce and a tender — and very rich — breast of duck 
topped with caramelized honey jus. Desserts like 
apple-ginger cobbler offer variations on traditional 
themes. Full bar. (SSS) Franco-Italian 

Maple Drive 345 N. Maple Dn (3 10-2"4-9800). L-D 
.Mon.-Sat. A spacioas, high-tech nmm complete with 
a back entrance, so that celebs can come and go un- 
noticed, and a jazv- combo Wed.-Sat. evenings. The 
meatloaf is sublime, the chili tine, the attitude cool. 
Full bar (SSS) California/American 

Mr. Chow >44 N. Cimden Dn (310-278-991 1). L Mon.- 
Fri.; D night!). This is one of those celebrity restau- 
rants where stars actually show up to get away from 
being seen. Trices are high, but the C(x>king is g(K>d. 
Full ban (SSS) Chinese 

Nic-s 453 N. Cjnon Dr. (3 10-550-5707). L Tue.-Sat.; D 
Mon.-Sat. Mix bartender Hector Minero and restau- 
rateur Larry Nicola and pour them into a cool sup- 
per club/miinini lounge. '"Nic's Oysters" — lighdy sau- 
teed, with spinach, garlic and walnuts — arc brisk, 
baby. Live music nightly. Full ban (SSS) Contem- 
porary California 

Nouveau Cafe Blanc 9~~ S. Santa .Monica Blvd. (310- 
8SS-010SI. I -I) Tue.-Sat. Gemlike cooking served in 
a small, minimalist space, where two prix fixe meals 
are offered at dinner and the chef does what he 
wants — which is just fine with the regulars who come 
Iroin .ill men Beer and wine. (SSS) Cal-.Asian 

Pbkj Lounge Bcverb Hills Hotel, 9641 Sunset Bhd. (310- 
2"h-225l ). B-i -D daily; brunch Sun. This was a 
power-breakfast spot before there was such a thing. 
Tried-and-true favorites, including the .McC'arthy 
saLid, are .is gixxi as iwn There are even a few updates, 
like the appcti/rr of shrimp and scallops stir-fried with 
sweet chile sauce and shredded green papaya. Full 
ban (SSS) California/Asian 

Prego 362 N. Camden Dn (310-27-PRF;(.Oi. 1. .M<in.- 
Sat.; D nighdy. This busy trattoria specializes in high- 
ly fiKUsed grilled Italian food, including a perfectly 
crisp pizza, excellent homemade pasta and wonder- 
ful roast chicken and fish dishes. It's an ideal late- 
niglit spot for a glass of pinot grigio, some bruschetta 
and a plate of tender carpaccio. Full ban (SS) Nor- 
thern Italian 

Principe 3h9 N. Bedford Dn (310-288-0810). L-D .Mon.- 
S,it. The plate of olives and bits of parmesan and moz- 
zarella are ;iccompanied by excellent bread, but the 
old-fashioned Tuscan ctxiking that follows is spotty. 
Best dishes include ravioli stuffed with zucchini blos- 
soms and striped bass encrusted with s.ilt and filleted 
tableside. For dessert, skip the uninspired pastries 
and go for the sorbets. Full ban (SSS) Italian 

Reign ISO N. Rolvrtson Blvd. (310-2~3-4463). D Mon.- 
Sat. Regulars at Kcyshawn Johnson (as in the Jets' 
wide receiver) and Hcrvc Barbaroux's restaurant 
know to put in two orders of the smothered pork chops 
(one ro take home) anti that there's .-ilways riH>m for 
fried green tomatoes, peach cobbler and a banana- 
cream pie that's dcvadence-iii-a-dish. Full ban (SSS) 
(ontemporarv Southern & Soul 

Samurai 26S S. Li Cieneg.i Blvd. (310-360-9688). I D 
daily. The waitstaff at this unpretentious spot could- 
n't he friendlier As with the sho chu (distilled Siike) 
menu, w hich offers festive choices like the Honey- 
UKMiner and the Naughty Boy, everything here hits 
the mark — from the sushi and tempura to the lobster- 
and-mushroom-spring-roll salad. Full ban ($$-$$$) 
lapanese 

Spago Beveriy Hills 176 N. C:afion Dn (3 10-385-0880). 
1 .Mon.-Sat.; D nightly. Wolfgang Puc-k's take on 
(!.ilifornia cooking, with a subspecialty in Austrian 
fare. What could be ordinary — crawfish salad, filet 
mignon tartare, ycUowtaik veal chop and lobster with 
asparagus puree — becomes, in the hands of chef Ux 



HIGH STEAKS GAME 




Martinis, steaks, breathtaking views 
and more. Located atop Transamerica 
Center, Windoivs is just four blocks 
from Staples Center. Free Staples 
Center parking with entree. Open 
daily fi)r Lunch and Dinner. 

Reservations 21 3.746.1 554 

1 1 50 South Olive Street, Top Floor 
Los Angeles, CA 90015 
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\ K frcr. ijuirtr exmiordinarv. Full Kir. (S$S) Oilifomia 
Trader Vic's IWvcrly Hilton Hotel. 9H7f, Wilshire Blvd. 
( >l(*-2~4-7T77i. 0 nightly. Trends eomc and go, 
but this institution is still serving pscudo- Polynesian 
rum-and-truit-juicc concoctions with wacky names. 
A wh{)lc new generation has discovered the joys 
ot drinking Zombies while dining on pupus and 
C'hinese pork in a room that maintains its look ot far- 
awav places, hull bar. (SSS) Clantoncse/I\»lvnesian 
TrattoriaAmici46y N. Dohcny Dr. | M0-S5K-0271 ). L 
.\1<Mi.-I ri.: n .\Ion.-Sat. \ stomping ground for the 
rich, famous and l-)eaurihil. whca' the dozen or so ta- 
bles fill up quickly with diners hungn.' tor heart>" pas- 
tas, chicken pamiigiana and ovv) buco. Regulars start 
with the popular carciofi (artichoke) salad. Beer and 
wine. (SS) Italian 



WESTWOOD/WEST L.A. 

Asakuma 1 1701 Wilshire Blvd., West 1..A. (310-826- 
(101 i). 1 Vlon.-Hri.; D nightly, IVople love it for Its 
sushi and consistently tine Japanese tare. Ask tor a 
bowl of fresh soybeans as an appetizer, and for those 
who enjoy a g(Kid mystery-, Special No. 4 — with its 
"secret ingredients" — has a devout following. Full 
bar. (S) lapanese 

Bel-Air Bar & Grill (.62 N. Si-pulveda Blvd., Bel-Air (.? 10- 
44()-ss44). 1-1) daily; brunch Sun. .-Kmber lighting 
and a fireplace warm up the deconstructionist decor 
at this restaurant-cum-elegant bar. Highlights of the 
innovative menu include anigul.) .ind Ix-et s;ilad with 
pine nuts and goat cheese, s.iufeed chicken livers with 
capers and marsala sauce, pan-roasted salmon with 
polenta and black olives, spaghetti with shrimp and 
lobster and filet mignon with carrot mash. .-Vnd who 
else is sen'ing caramcli/rd-banana ujsside-down aike? 
Five dollars gets yt)U a round-trip shuttle to the Cielty. 
Full bar. (SSSi .American 

Bertys 1 1 "12 San Vicente Blvd.. Bn-nt\*(M)d ( 510-207- 
hlhyi. I, .\Ion.-Fn.; D .Mim.-Sat. One of Brent- 
wood's best-kept secrets, an intimate eatery where 
cacHi dish is carefully made b> hand by Berry himself, 
the waiters don't Interrupt you mid conversation and 
the liver with onions is as g(K>d as liver with (Hiitins 
can Ix-. IWer and wine. (SSSi Franco-( jlifomia 

Bombay Cafe 12021 Pico Blvd., West 1..A. (.510-47.V 
.1 ^SS). I, Tue.- Fri.; I) Tue.-Siin. Having moved kj 
cheery, spacious digs on Pico, this Wcstsidc fave fi- 
nally h.is a r<N»m vvonhy of its f(«Kl. Tlie nan is lighi, 

and the f.itehpur special — shahi jhinga imarinatcd 
jumb() shrimp), boti kabobs (tender lamb chunks) 
and mirch-nus.ila nkka murinated chicken) — is morv 
than enough for two. Full bar. (SS) Indian 

Campagnola I s s ? Wcstwotxl Blvd., Wcstwood (.510- 
4~X-7i76). 1. Tue.-Fri.; D nightly. The pastas, like 
penne salsicce with mushrcxims, tomatoes and black 
olives, and main courses, such as veal scallopini with 
roast peppers and beef medallions w ith s.ige and ca- 
pers, are the real thing, as arc the thin-crust pizzas. 
All that's missing are excess attitude and overblown 
prices. Ikrr and wine. (SS) .Southern Italian 

Delmonico's 4?20 W. Pico Blvd., West 1 .A. (.5 lO-^.W 
5"). 1 .\lon.-Fri.; D nightly. This San Francisco- 
style fish house has booths in which you can hide 
and feast on hefty portions of steamed clams and 
oysters, cracked crab, fish stevss and grilled seaftxid. 
Full bar. Also at: I6?5S Ventura Blvd., F.ncino (S18- 
9X6-07"). (SS) Seafo<xi 

EUROCHOW 1099 Westwood Blvd., Wcsnvtxxl (310- 
209-(K)66[. I -Ddaily. .Michael Chow has cri-atal an- 
other look-at-me space for the well-heeled. The food 
is stvondary to the eye-c;indy decor and clientele, and 
the four menus (lunch, late lunch, dinner, late supper) 
include pi/y.i, p.ista. "crustace;!" — even sandw iches — 
along w ith such main courses as the C;hicken, the 
Porkchop and a handsome p>rtalxlla-vegetable plate. 
Full bar. (SSS) Italian-Chinese 

FourOaks2181 N. Beverly Glen Blvd., Bel-Air(3IO- 
4"0-362.?). I. -I) TiK*.-S;it. Tliis stvludc*d gitrden restau- 
rant smacks of the fine eateries of Provence, where the 
tables wobble, the service can l>c Ix'mused, but the 
chef (in this case. Peter Roelaiul is always on the 
money. Full b.ir. iSSS) Franco-/\merican 

Gardens on Glendon 1 1 59 (ilendon .Ave.. WcstwtKxJ 
( 3 1 0-824- 1 8 1 8 ). 1-D daily. The neighborhiKxl res- 
taurant was never this uptown. From guacaniole 
made to order .it your table to a dry-aged New York 




steak on sautced garlic spinach, the menu is as var- 
ied as each rixim's decor, with a fresh ProverH;al feel. 
Try die crab spring rolls wrapped in lettuce in a tama- 
rind sauce. Full bar. (SSS I C^ontincntal 

Harry's Bar and American Grill 2020 Avenue of the 
Stars, Century City (310-277-2333). L Mon.-Sat.; D 
nightly. Buried in the depths of Century City, this is 
an exact replica of Harry's in Florence (not, by the 
way, Harry's in Venice), a highly reliable northern 
Italian restaurant known for having waiters right out 
of central casting. Full bar. (SS) Northern Italian 

Hotel Bel-Air The Restaurant, 701 Stone Canyon Rd., 
Bel-.\ir (3 10-472- 1211 1. B-I.-D daily; brunch Sun.; 
tea .Mon.-Sat. C^onsidered the most romantic spot 
in ix)S Angeles, this hotel dining rtxim is approached 
by traveling over a stream tilled with talkative swans 
and down a flowered path into an elegant space 
where the fireplace is always lit, even in the heat of 
summer. Full bar. (SSSS) Franco-Cjiifomia 

II Grano 1 1359 Santa Monica Blvd., West UK. (310-477- 
~SK6). 1. .Mon.-Fri.; D nighdy. Chef Sal .Marino pre- 
sents hearty but delicate Neapolitan specialties, like 
the divine Chilean sea bass with corn mashed pota- 
toes in fennel sauce. The kitchen is also deft with pasta 
and giKxDchi with baby clams and arugula. Finish with 
the filming Vcsmius a mound of rich chocolate mtxisse 
torched with Bacardi. Full bar. (SS) Italian 

II Moro 1 1400 W. Olympic Blvd., West I..A. (310-,'i7.S- 
35.50). L Mon.-Fri.; D nighdy. Power lunchers bored 
with Westwixxl opt for this trattoria and its breezy, 
brook-bound patio. Pasta dishes include a kingly 
spaghetti with porcini mushnxims, chicken sausage, 
olives and onions. .And the cassata dessert — zabaglione 
and chtKolate ice creams with orange peel, hazelnuts 
and candied cherries — is as good as it sounds. Beer 
and wine. (SS) Italian 

La Cachette 10506 l ittle Santa Monica Blvd., Centun 
City (310-470-4992). L Mon.-Fri.; D nighdy. Owner- 
chef Jean Frani;ois Meteigner has updated his menu 
with neo -Gallic flare— smoked whitefish salad, 
swordfish steak, veal sweetbreads — without chang- 
ing the serene Furo ambience. With that big mirror 
along the wall, it still feels like Versailles. Full bar. 
(SSS) French 

La Serenata Gourmet 10924 W. Pico Blvd., West 1..A. 
I ! 10-441-9667). I -D daily. A revelation, with hand- 
patted tortillas, fresh chips dusted with grated aiiejo 
cheese and guava and watermelon juices. The menu 
is loaded with interesting seafood items, not to men- 
tion a wonderful garlicked beef tongue in tomatillo 
sauce. Beer and w ine. (SS) Mexican 

Lunaria 10351 Santa .Monica Blvd., (x-nturv Citv (310- 
282-8870). 1 Mon.-Fri.; I) Tue.-Sat.; lounge Tue.- 
Sat. This is a high-tech space where the food has been 
improving steadily. I.ixuils like to show up late, when 
walls are pushed .iside and the whole place tunis into 
.1 la// nightclub. Ovster bar. Full bar. (SS) Fa-nch 

Maui Beach Cafe 1019 Wesrwood Blvd., Westwood 
(310-209-0494). L-D daily. Hawaiian cuisine served 
in a whimsical setting complete with lava lamps and 
tropical-fish napkin rings. The menu is stiKkcd with 
Flawaiian fish, like ont> and opah, and there's a 
sporty, g(Kxl-lot>king bar crowd. If you don't snag a 
date here, you can always go home with lobster tacos, 
macadamia-dusted swordfish or a dark-ch(X.'olate 
la\a cake. Full bar. (SS) Hawaiian 

Palomino Euro Bistro 10X77 Wilshire Blvd.. Ste. 150, 
Westwood (310-208-1960). I.-I) daily. There's an 
army of betoqued personnel bumping about in the 
tipen kitchen of this Westw<xxl bistro, and a busHing 
bar sc"ene. Dishes range from interesting salads to a 
remarkably tender roasted lamb shank to cracker- 
thin-crust pizzas to a pleasing paella. Serious sweet 
t(H)ths will like the pear bread pudding for dessert. 
Full bar. (SSS) Furopean 

Pizzicotto 1 1758 San Vicente Blvd.. Brenrwood (310- 
442-7188). L .Mon.-Sat.; D nightly. This charming 
trattoria does wcmders with a small kitchen and a 
large nH-iui. Tasty croslini (artichoke, blick olive, nust 
pepper) get the meal off to a festive start, and entrees 
such as pumpkin tortellini in creamy tomato pesto 
and whitefish with a horseradish-pistachio crust are 



not to be missed. Ditto the ch<Kolate-hazelnut torte 
and the profiteroles. Beer and wine. (SS) Sardinian 
Primi 10543 Pico Blvd., West I..A. (310-475-9235). I. 
Mon.-Fri.; D -Mon.-Sat. Primi piatti is the name of 
the game at Picro Selvaggio's appetizer-intensive trat- 
toria, though the menu has expanded. A gtuxl way 
to dine here is to order many small courses, making 
a meal out of half a doz.en pasta and risotto dishes, 
along with grilled vegetables and seaf<xxi. Full bar. 
(SSS) Italian 

Sawtelle Kitchen 2024 .Sawtelle Blvd., Wc-st L.A. (310- 
445-92X8). 1 -D .Mon.-S.it. A small golden-hiied gem 
on a street famed for its Japanese ntxxlle shops, this 
restaurant fuses .Asian and American aesthetics with 
surprising results. Try anything in plum sauce, espe- 
cially the fish, or go stateside with the spicy fries and 
mcatloaf. H^'OB. iSSi Japanese-.American 

Stevie Joe's Lounge & Supper Club 10433 National 
Blvd., West L.A. (3 10 X37-5245). D Tue.-Sat. The 
30-foot bar. faux palm trees and leopard-print ac- 
cents seal the hipster attitude at this lounge/supper 
club with live entertainment. Outstanding cTab cakes 
and baby lamb chops are among the starters; entrees 
include blackened-turkey meatloaf and a kickily 
spiced penne arrabiata. l>Jssens are homey. Full bar. 
iSS) .American 

Sushi Sasabune 1 1300 Nebraska Ave.. West I...A. (310- 
26X 83X0). L Mon.-Fri.; D ,Mon.-Sat. Spanish mack- 
erel, Japanese <x:topus, toro and other swimmers are 
so fresh they practically snap at you. Diners seated at 
the bar must observe a strict chefs-choice menu: You 
eat what Nobi wants, how he wants. Trust him. Ik-ei; 
wine and sake. (SSS) Japanese 

Tanino 1043 Wesrivood Blvd., Wesnvood (310-208- 
0444). I. .Mon.-Fri.; D nightly. The ftxxi at this Drago 
offsh<K)t is superb. Starters include calamari stew, 
carpaccio and artichoke salad with pecorino shards. 
And it's hiird to go wrong on the main courses: pump- 
kin and sage lasagna; risotto w ith shrimp and truf- 
fles; a thick, grilled ahi sptvial; T-bone with baby bok 
choy. VclviTy panna cotta with a berry compote is the 
ultimate kicker. Full bar. (SSS) Italian 

Toscana 1 1633 San Mcente Blvd., Brentwood (310-820- 
244X). L Mon.-Sat.; D nightly. There's no place to 
stand in this popular trattoria while you wait in one 
of the loudest r<x>ms around. Why is it so packed.' 
Because the fcxxl is solid Italian, served in large por- 
tions — so much like the real thing that the pizza 
crunches when you bite into it and the w"aitcrs yell in 
Italian. Beer and wine. (SSS) Italian 

Vincenti I 1910 San Vic«-im- Blvd.. Brcntsvtxxl (310-207- 
0127). I. Fri.; D Tue.-Sun. The reincarnation of Rex, 
in a sleekly mtxieni, less foniial version of the grand 
downtt^wn palace. Cihef Ciino Angelini's vaguely 
Romagna-style Italian cxxiking is still among the finest 
anywhere. .Musts include the potato gnocchi in a 
smrdy tomato-squab sauce and vanilla gelato doused 
with espresso. Full bar. (SSS) Italian 

Woodside 1 1604 San Vicente Blvd., Brent\vood (310- 
5~I -3800). [- Mon.-Fri.; D nightly. This cozy joint 
serves up plenty of comfort food: chicken potpie, 
grilled pork chops and rack of lamb. But there are 
more unusual temptations, like crispy sweetbread 
salad. bakt\l lobster with toasted cappellini and tuna 
with goat cheese polenta. And where else can you 
find gtxxl rhubarb upside-down cake? Beer and wine. 
(SS) American 



MAHINA UhL HtV 

Alejo's Presto Trattoria 4(H)2 Lincoln Blvd. (310-822- 
0095 ). L .Mon.-Fri.; D nightly. This tiny, always busy 
minimall restaurant is famous for its pizz,a and spa- 
ghetti and meatballs, a dish greatly improved by a 
tomato sauce that crackles with herbs and spices. 
Expect a wait. BYOB. Also at: 8343 Uncoln Blvd., 
Westchester (310-670-6677). {$) Italian 

Cafe del Rey 4451 Admiralty' Way (310-823-6395). L- 
D daily; brunch Sun. This marina gem bustles with 
well-heeled ty pes here for fo<Hl that runs the gamut 
from black-bean soup to pizza to sushi to Thai shell- 
fish sausage. >XTiile the entrees seem ovcrzcalous — 
grilled pesto salmon with a lobster-mousse timbale, 
seared cauliflower, caramelized carrots .and citrus-fen- 
nel sauce — they're all tasty, as is the Grand .Marnier 
chocolate souffle. Full bar. (SSS) Fusion 
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Caffe Pinguini 69 >5 Pacific Ave, Plava del Rcy (3 10- 
?l)6-0 1 1 7). I . Tin-.-Hn.; D Tm-.-Siin. This S()( jl Rc min 
holiday cimics coniplctc with frescoes, authentic 
cuisine and waiters h-om the old country. The spinach 
appetizer with oHve oil and peperoncini is a real 
standout, while cverNthing from the rig-itoni gorg{in- 
zola to the veal piccira is moltn hem: Beer and wine. 
(SSl Italian 

Encounter 21)4 World Way, Los Angeles International 
.■\ir]X)rt l()-21.v51.s I ). I -D daily: bniiicli Sun. Gcoijjc 
jetson meets James Bond at this high-tech mar- 
tini lounge hovering over I. AX. .-\n otherworldly 
menu offers such exotica as Brazilian-style sword- 
fish in coconut-banana sauce, salada dc xuxu and 
organic stone-fruit cobbler with Tahitian vanilla- 
bean ice cream and Irish oatmeal. Kull bar. ($.S) 
UohA .M.^lcrn 

Ritz-Carlton Hotel ITie Dining Rix)m &: The Terrace, 
4 Admiralty Way |3 U)-82,M7()0|. B-L-D daily; 
brunch Sun. Ci,ize out at sailboats while being scned 
in grand style. The formal Dining Room, a true 
special-(K"casion kind of place, serves dinner only, 
featuring frcestv ie .Mediterranean cuisine. The more 
casual, partially alfresco Terrace specializes in home- 
made pasta and fresh seafood. Full bar. ($$$) Cali- 
forni.i/.Seafood 

Rock 1 M55 Maxella .W. ( ? I0-S22-8979). I.-D daily. 
Kven livelier than the decor at Hans Rockenwagncr 
and Patty Shin's whimsical new space is the eclectic 
menu: escarole ciabatta with white anchovies, tender 
Korean-st> le tlank steak with first-rate kimchee and 
Siiuteed trout with presented lennjns over cousciius. 
Neither the ro\ ing tapas tray nor the Patticake— a 
rich chtK'olate cake with pistachio creme anglaise — 
should be denied. Kull bar. (SS) Eclectic 



SANTA MONICA/VENICE 

Amici Mare 2424 Main St., Santa .Monica (310-.114- 
21191.1 .Mon.-Sat.; D Mon.-S.it. This friendly trat- 
toria serves straight-ahead cooking with an accent 
on seaftKid. Ilie baby artichokL'-hearts of palm salad 
with shaved pannesan and the tangy tomato-based 
fish soup is the perfect meal for a chilly night, and, 
for Cocktail Nation denizens, there's a selection of 
exotic martinis. Full bar. Italian 

Babalu 1(102 .Montana ,\ve., Santa .Monica (.?10-,?9.5- 
2500). B-l.-D Tue.-Sun. The tables are painted, the 
service is erratic, and ell'K)w room is at a minimum, 
but the food is ver\" good (and spicy). Known as 
much for its orchid.iceous desserts as for its jerk 
chicken. Beer and wine. (SI Cariblx'an 

The Beach House 100 W. c:hannel Rd., Santa Monica 
I i IO-4s4-S299i. I) nightly. This candlelit spot serves 
up delicious, unpretentious American cuisine in ele- 
gantly casual surroundings. Fresh salads, buckets of 
.steamers, grilled baby back ribs served w ith baked 
beans and french fries, a succulent roast chicken and 
marinated lumbo prawns in citrus vinaigrette are 
among the stamlards. The desserts, including straw- 
hctry shoncake, are the basics made beatific Full bar. 
(S$$l .American 

Border GriU 144.5 4th St., Santa Monica (.310-451-165.5). 
D nightly. This hip cantina serves the most delicious 
sea bass Veracruzana in the city, and the ropa vieja 
(a bowl of grilled beef, beans and pork) ain't bad. 
Eventhing comes back into stv ie, but their key lime 
pie never went out. Full bar. (SS) L.atin American 

Bufblo Club 1 520 Olvmpic Blvd., Santa .Monica (310- 
450-S6001. 1. .Mon.-Fri.; D .Mon.-Sat. High-quality 
.■\mericaii cuisine flourishes with masterful touches: 
Hush puppies accompany lamb chops, t.iquitos come 
chtKkablock with smoked baby backs, onion rings 
are made with chili. For dessert, try the pecan-pic- 
crumble sundae with bittersweet-chocolate sauce. Full 
bar. iSSS) Americim 

Caffe Delfinl 147 W. C;hannel Rd., Santa Monica (310- 
459-8S23). D nightly. This cozy hideaway specializes 
in authentic piist:ts and uiwomplicated entrees. IJnguinc 
and scallops are tossed with olive oil, tomato and basil; 
fresh seafood, like C'htlean sea bass and butterflied 
shrimp, is grilled to perfection with just a touch of 
seasoning. Ice cream served in an orange is a dessert 
staple, but for something decadent, tr\ the bacio — 
chocolate gelato suiroundcxl by a d.irk chocolate cTust. 
Beer and w ine. (SSS) Tuscan 

Canal Club 2025 Pacific A\e., Venice (310-823-3878). 



D .Mon.-Sat. The owners of James' Beach have tumed 
Relx"cca's (one of Frank Gehry's early landmarks) into 
a stylish space anchored by a giant sushi and oyster 
bar. Appetizers range from sesame noodles and beef 
tacos to tcmpura chkkcn and eggplant fritters. Entrees 
include a grilled swordfish with red-bean puree and 
an exquisite porterhouse. The blackberry -cabernet 
sorbet is a must. Full bat (SSS) International Beach 

Canfon Bistro 108 W. Channel Rd., Santa Monica (310- 
230-9100). D nightly. Start with a velvety tuna car- 
paccio or the special risotto with sea urchin (outra- 
geous) at this neighborhood cafe before moving on 
to the standout entrees: chicken breast served with 
onion mousse, sucvulcnt swordfish and a bouillabaisse 
in which each creature maintains its own flavor. The 
tarte tatin and crepes suzette are divine. Beer and 
wine. (SSS) French 

Capo I8I0 Ocean Ave., Santa Monica (310-394-5550). 
D Tue.-Sat. This tiny, romantic room sits smack 
on the ocean (no views, though) next to the Santa 
Monica Pier. Fhe menu is short and simple, the 
ingredients exquisite. .\hi comes with a scoop of 
mashed potatix-s and a pile of shiitake mushrooms; 
perfectly steamed asparagus accompanies a thyme- 
accented veal chop nonpareil. The raspberry tart, 
more like a dense pie, is out of this world. Full bar. 
(SSS I Italian 

Chaya Venice 1 10 Navy St., Venice (310-396-1179). L 

Mon.-Fri.; D nightly. The .\sian nKxleme-style restau- 
rant and bar are packed with a sleek, chic crowd at 
dinner, but the f(.K>d is always top-notch. Everything 
frf)m the carpaccio, Sashimi, sushi and seaweed salad 
tt) the pastas and vegetarian plate is superbly pre- 
pared. Full bar. ($$$) Franco-Asian 
Chez Mlmi 246 26th St., Santa Monica (3 10-393-0558). 
I.-D Tue.-Sun. The romantic setting — two cottages 
linked by a patio — is as French as the food. Hors 
d'oeuvres include fresh salads, escargots, smoked 
salmon and puff pastry with chevre. Entries are au- 
dientic and indulgent: txmillabais.se with lobster and 
shrimp, grilled veal chop with truffle-vinegar sauce, 
calf's liver sauteed in lemon sauce. Tarte tatin with 
homemade ice cieam is a just dessert. Full bac ($$-$$$) 
French 

Chinois on Main 2709 Main St., Santa Monica (310- 
392-9025). I Wed.-Fri.; D nightly. The saLids and 
the Sashimi appetizer are exquisite and light, but the 
entrees tend to he rich and heavy. That dwsn't mean 
they aren't tasty: The C!antonese duck, barbecued 
salmon with black and gold pasta and bottarga are 
some of the stars. For dessert, indulge in the creme 
brulee trio. Full bar. (SSS) Franco-C^hinese 

DC3 2800 Donald Douglas Ltxjp North, Santa Monica 
Airpoit, Santa Monica (310-399-2323). L Mon.-Fri.; 
D Tue.-Sat. Served in a sleek space overlooking the 
Clover Field runway, the food here soars. Crisp sea- 
food wontons in garlic-ginger sauce and a salad of 
shiitake muslirooms and goat cheese are memorable 
appetizers. Entrees range from a succulent rack of 
lamb with garlic-rosemary glaze to chicken boursin 
to sesame-encrusted ahi and a shoal of other piscine 
dishes. Full bar. (SSS) C^alifornia 

Drago 2628 Wilshire Blvd., Santa Monica (310-828- 
1585). L Mon.-Fri.; D nightly. Celestino Drago left 
his eponymous C^elesrino in Beverly Hills to pursue 
his love of Sicilian cooking, which he dix-s with daz- 
zling success in a striking restaurant where the setting 
contrasts with the casualness of the cuisine — dishes 
like pasta fl.ivored with dried, salted roe and eggplant 
cooked a dozen wavs. Full ban (SS) Italian 

5 Dudley 5 Dudley Ave.! Venice (3 10-399-6678). D Tue.- 
Sat. This tiny place next to the beach is the neigh- 
borhood "It" spot. The menu is recited, not written, 
and the food is a delight: vanilla-bean asp.aragus soup, 
great Cjesani, a giant lamb shank on a Ix-d of saffron 
risotto and the best monkfish in town, ctmked in a 
cylinder of crisped potato on a pillow of sunchoke 
mous.se. Homey desserts. Beer and wine. ($$$) Franco- 
California 

Flints 3321 Pico Blvd., Santa Monica (310-45.5-1331 ). 
D nightly. The bar is bustling with a hip but 'ttide- 
free crowd sipping cocktails, and the fcstiviries spill 
over into a supper-club-themcd dining room where 
the fixxi is simple: steaks, chicken, pork chops, sal- 
mon, risotto, mixed vegetables, salads and, if you're 
feeling flush, caviar. The bananas Foster is so big it's 
a crack-up. Full bar. (SSS) American 

Fritto Misto 601 Colorado Ave., Santa Monica (310- 
458-2829). 1. Mon.-Sat.; D nightly. The very es.sence 
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of the Italian cafe, with a wait most weekends and a 
feeling of cheer not often found in places this suc- 
cessful. Cio tor the namesake dish, a large platter of 
mixed fried vegetables that comes with a dipping 
sauce — the perfect appetizer .ind warm-up for the big 
howls of various and sundry pastas, ser\'ed at rock- 
hotrom prices. Beer and wine. ($) Italian 
The Grille .\lir.imar-Sheraton Hotel, 101 Wilshire Blvd., 
S.iiit.i Monica |.M()-.119- ?n 1). I.-D daily; Iminch 
.Sun. Perfectly prepared steaks, veal chops and fish 
pair with the likes of gorgon/ola mashed potatoes 
and corn risotto, f ull bar. (SSS) Califomia/.VIedi- 
terraiiean 

Hal's Bar & Grill 1 349 Abbot Kinney Blvd., Venice 
(.3 l()-.W6-.il05l. L Mon.-Fri.; D nightly; brunch 
Sat.-Sun. This an-lined r<H)m is home to one of the 
city's supreme Caesar salads. There are also lots of 
fine grilled dishes served ui a space that would work 
just as well in SoHo, except the attitude level is mrned 
way down. Hull bar. (SSl California 

The Hump ^12 1 Donald Douglas l.(x)p South, Santa 
Monica .Airport, Santa .Monica (.? 1 0-3 1 3-0977). D 
Mon.-Sat. The sushi's as gcxnl as it gets at the Hump 
(aviator slang for the Himalayas), and so is everything 
elsi- on the menu. .X sashimi salad with soy vinaigrette 
pairs spicy greens with a fresh selection of fish and 
Octopus, the sotT-shell crabs (seasonal) arc exquisite, 
and conch is served raw or sauteed with asparagus 
and mushrooms. Full bar. i$S t japane.se 

Ivy at the Shore I s4l (\ean .Ave., Santa Monica (310- 
393- si 13). L-D daily. The Ivy's (x:ean-adjacent out- 
post sports a tropical beach-shack dtvor and patio, 
and as on Rolxrtson, the fcHxJ is extvllent. Why mess 
\\ itli [serfection? Full bar. ($$S) American 

James' Beach 60 N. Venice Blvd., Venice (310-823- 
.5396). I Wed.-Sun.; D nightly; brunch Sat.-Sun. 
The menu at former 72 .Market St. manager James 
Evans's restaurant couples fresh takes on .Ameri- 
can classics such as chicken potpie and .Maine lols- 
ster with the likes of panfried sand dabs and pepperc-d 
mako. Don't skip the chcKolatc souffle. Full bar. ($$) 
American 

JiRaflie sl)2 Santa .Monica Blvd., Santa Moniai (310-917- 
66"'! I. L Tue.-Fri.; D Tue.-Sun. The food is elegant, 
with lots of fa'sh vegetables and dishes accented with 
intense flavors. Try the s.iuieed scallojis sprinkled with 
r<Kk s,ilt and garlic, l ull bar. (S$) Franco-Cjiifomia 

Joe's Restaurant 1023 .Ablxit KiniH-y Blvd., Venice (310- 
599- s8 1 1 1. 1 -D Tue.-Sun.; brunch Sat.-Sun. When 
Hans Rockenwagner moved to Main Strtvt, chef J<k' 
Miller took over this hinky storefront, siTving a sim- 
ple ('alifornia menu that leans toward grilled fish, 
chicken and a terrific roast pork. "Fhe setting is sur- 
prisingly intimate and romantic. Beer and wine. ($$) 
Ir.inco-Cialifomia 

La Serenata 1416 4th St., S.inta Monkra (310-6.56-7017). 
L-L^ daily. This third installment of one of L.A.'s 
primo Mexican franchises is moa- upscale decorwise 
than the others. Better yet, resers'ations and genuine 
margaritas are available. The food is as skihoroso as 
ever: fresh seafood, beef and chicken in a variety of 
exquisite sauces and classics — enchiladas, burritos 
aiui tacos — that are out of this world. So is the flan, 
l ull bar l$S) Mexican 

Lavande I.ik-ws .Santa .Monica Beach Hotel, 1700 Ocean 
Ave., Santa .Monica (310-576-3181 ). B-L d,aily; D 
Mon.-Sat. 1 axender is everywhere at this oceanside 
spot — scenting the crisp-skinned sauteed squab, the 
ice cream and the s.ichers that come w-ith the check. 
Dishes of note include the culied squid and p<itato in 
a garlicky tomato s,tuce and the lemon-scented chicken 
Qitherine. Full bar. (SSSi Provencal 

Ullyls 1031 AbKii Kinney Blvd., Venice (3I0-314-(X)04). 
1--D daily; brunch weekends. A delightful cafe with 
outstanding food. Check out the goat-cheese-and- 
leek tart, wild mushrcMims and asparvtgus tucked in 
puff pastry or the crispy Sitl.id of fennel, cucumber 
and celer> with olives and goat chtvse. The fish hour- 
ride and the thick sirkiin steak with green beans and 
poiaKK's gratin are top entrees. Dive into the floating 
island for dessert. Beer and wine. ($$$) French 

The Lobster 1602 (Xean Ave., Santa .Monica (310-45X- 
9294). I D daily. Qualin doesn't suffer for quantity 
at this packed, multilevel showcase on the Santa 
Monica Pier. The beach-style menu is upped a notch 
with entries like jumbo lump crab cakes, kn<Kkotit 
spicy Louisiana prawns with dirty rice, perfectly 
seared ahi with sauteed spinach — and, of course, fa'sh 
steamed .Maine lobster For dessert, it's the sens.itional 




strawberrs' shortcake or devil's food cake. Full bac 
(SSS) Seafood 

Locanda del Lago 23 1 Arizona Asx-., Santa Monica (3 lO 
451 3525). 1. Mon.-Fri.; D nightly; brunch Sat.-Sun. 
Here, the specialty is cuisine from the I jke Distria 
of Italy, which means lots of trout and other fish. But 
what sets this busy trattoria apart is its location on 
the 3rd Street Promenade — great for people-watch- 
ing. Full bar. (SS) Northern Italian 

Mellsse 1 104 Wilshire Blvd., Santa Monica (310-395- 
0S8 1 ). L-D d.iily. The tariff is sta-p at the Westside's 
newest fixidie mecca, but the fixid — Mandarin tomato 
soup with goat cheese-zucchini flan, mille-feuille of 
ahi tartare with fennel sauce and tapenade and yel- 
lowfin tuna with roasted shiitakes and lemongrass- 
scallion nage — is exquisite. Cheese plates are a big 
deal here, and the banana-nut phyllo tower is poetic. 
Full bar. ($SS$) Franco- American 

Michael's 1 147 3rd St., Santa .Vlonica (310-451-0843). 
L Tue.-Fri.; D Tue.-Sat As always, this birthplace of 
California cuisine can be counted on to please with 
its delicious offerings, like pan-roasted Baqueta Kiss 
ringed by potatoes and mushroom ragout and ten- 
der filet mignon wrapped in applewcxxJ-smoked bacon. 
Streams and fountains serenade diners on the back 
patio.The rich chixolate cake is tough to resist. Full 
bar ISSS) Franco-California 

Ocean Ave. Seafood 1401 Ocean Ave., Santa .Monica 
(310-394-5669). L Mon.-Sat.; D nighdy: bainch .Sun. 
This spt>t is one of the best formal fish houses on the 
Wcstsidc, opened by the people who run the Water 
(irill downKiwTi and nearby i Cugini. It feamres a fine 
oyster bar and patio dining with an ocean view. Full 
bar (S$) American/Seafood 

One Pico Shutter, at the Beach, 1 IVo Blvd^ Santa .Monica 
(310-587-1717). B-L-D daily. Widi its ocean viesv, high 
ceilings and perfect fireplace, this whitewashed restau- 
rant gets almost nothing wning. The menu is as com- 
fortable as an old pair of deck shoes, offering dishes 
like grilled swordfish with mashed potatoes, sauteed 
escolar with sweet-potato grahn, roast salmon with 
tomatoes and dill and, for di'ssert, crcme brulcc. Full 
bar (SSS) Modern American 

P.F.Chang^ 326 Wilshire Blvd., Santa Monica (310-395- 
1912). L-D daih. The decor is sleek but warm, and 
the menu features favorites both tweaked and stan- 
dard, like lettuce wraps, barbecued sparcribs and 
heavily breaded salt-and-pepper calamari. The or- 
ange peel beef and chicken entrees are highlights, as 
is the sautix-d catfish with black bean sauce. Full bar 
(.$$) C:hinese 

Rem! 1451 3rd Street Promenade, Santa .Monica (310- 
393-6545). 1 -D daily. One of the few grown-up 
restaurants on the Promenade, this elegant spot spe- 
cializes in the cixiking of Venice, with a nautical decor 
to match and the largest selection of grappas in town. 
Full bar (SSS) Northern Italian 

Rbc 1413 5th St., Santa Monica (310-65(>-%88). D Mon.- 
Sat. Ensconced in one of the upstairs booths, com- 
plete with curtains, you are blissfully unaware of the 
lounge's well-heeled singles scene. The ftKxJ's fine and 
fanciful: tniffle-scented nsotto, prosciutto-wrapped 
figs, rice-crusted sea bass with biyaldi confit (shred- 
ded veggies) and rack of elk with salsify. The quince 
tartin is tasty, and so is the lavender ice cream. Full 
bar (SSSS) American 

Rockenwagner 2435 Main St., Santa .Monica (310-399- 
65041. D nightly; brunch .Sat.-Sun. Hans Rocken- 
wagner serves up the dishes that made a name for 
him. Selections include crab souffle, lamb and break- 
fasts of bread and cheese, a pleasure unduplicated 
answhere else in towa Full bar; ($$$) Euro-California 

72 Market St -2 .Market St., Venice (31(V392-8720). L 
-Mon.-Fn.; D nighdy. The place that returned Ameri- 
can cooking to prominence in L.A. — a large, open 
space near the beach, co-owned by Dudley .Moore 
and Tony Bill, where those hungry for American clas- 
sics with a rwistgo. Full bar. ($$$) Franco-American 

Sushi Roku 1401 Ocean Ave., Santa Monica (310-458 
4771 ). 1. Mon.-Sat.; D daily. .As the name implies, 
sushi is the star of the show at this offshoot of the 
West Hollywood hot spot: sea urchin, yellowtail 



hand rolls, shrimp-tempura-and-jalapeiio sushi. 
The menu also includes noodles, soups, tempura 
dishes and a large selection of hot and cold appe- 
tizers — grilled lamb kabobs or mixed-seafood ce- 
vichc, for example. The gray-toned setting is warm 
but minimalist and the bar scene lively. Full bar. 
($$$) Japanese 

Typhoon Santa Monica Airport, 3221 Donald Douglas 
Loop South, Santa .Monka (3 10-390-6565). L Mon.- 
Fri.; D nightly; brunch Sun. A fun, international set 
sips Pacific Rim suds on the Santa Monica runway. 
Thai garlic-and-pepper sparcribs are delicious, and 
bolder diners can check out the crickets — that's 
right — served Taiwanese style with raw garlic, chiles 
and Asian basil. (The owner swears they're great with 
been) Full bar ($S) Pan-Asian 

Valentino 3115 Pico Blvd., Santa .Monica (310-829- 
4313). L Fri.; D .Mon.-Sat. Picni Selvaggio's flagship 
changed the way we perceive Italian cooking — his 
standards rival those of the finest restaurants world- 
wide. He seduces us with the best white truffles, the 
purest olive oils and the tenderest prosciutto. Full bat 
(SSS) Italian 

Voda 1449 2nd St., Santa Monica (310-394-9774). D 
Tue.-Sun. At this too-chic-for-signage vodka bai; there 
are 50-plus vodkas and beluga served on a flowered 
ice bl(Kk. The mostly appetizer-driven menu offers 
heartier choices, such as aged New York steak and 
spicy shrimp pizza. Full ban ($$$) American 



iBU/PACIFIC PALISADES 

Allegria 22821 Pacific Coast Hwry., Malibu (310-456- 
3 132). L-D daily. .Antonio Tommasi's festive cooking 
includes thin<rust pizza rustica with gorgonzola and 
salty speck, spinach tortelloni in an asparagus sauce, 
rack of lamb and fish del giomo. Beer and wine. ($$) 
Italian 

Geoffrey^ 27400 Pacific Coast Hwy., .Malibu (310457- 
1519). L-D daily; brunch Sat.-Sun. This chff-top 
restaurant offers fine California cooking, as well as 
a great view of the sun setting in the distance, ac- 
companied by the sound of waves crashing below. 
Full bar. ($$$) California 

Granita 23725 W. Malibu Rd., .Malibu (310-»56-0488). 
1) nightly; brunch Sat.-Sun. After tasting Jennifer 
Naylor's cooking — almond-blackberry pancakes with 
lemon curd for brunch, morel-mushroom lasagna 
svith purple asparagus or ahi with a spicy miso glaze, 
soba noodles and sesame crisps for dinner — at Wolf- 
gang Puck's .Malibu outpost, even the saddest souls 
will want to skip their Prozac. The sorbets and gran- 
itas burst with flavor Full bar. ($$$) California- 
.Mediterrancan 

Itm of the Seventh Ray 128 Old Topanga Canyon Rd., 
T.ipanga (3 10 455-13 1 1 ). L-D daily; brunch Sat.- 
Sun. Sit by a crackling fire and dine on succulent 
roast duckling » ith papaya-mango puree, a stand- 
out rack of lamb or the Vegan Love Fest — many, 
many vegetables. Desserts are ever changing but 
may include an unforgettable pecan-cranberry pie. 
Beer and wine. ($$$) California-Country 

Saddle Peak Lodge 419 Cold Canvon Rd., Calabasas 
(818-222-3888). D Wed.-Sun.; brunch Sun. Nestled 
in the quiet canyon wilds, the Ixxige knows how to 
play the game: seared pheasant, medallions of veni- 
son, sauteed ostrich, even tenderloin of buffalo. Try 
the sucvulent Califorma quail or the "kick-ass" chili, 
but skip the dining room in favor of the lush, secluded 
back patio. Full bar. ($$$) American 

Willows 137 S. Topanga Canvon Blvd., Topanga (310- 
455-8788). L Wed.-Fri.; D Wed.-Sun.; brunch Sat.- 
Sun. .A cellular-free zone! Just five winding miles up 
from PC'H, the cozy dining room is all polished wood 
and glass, and a stone fireplace throws its w.Trmth ovw 
the scene. As for the food — did we mennon that this 
is the most romantic setting we've been to in ages.' 
Full bat ($$$) Cal-Amerkran 



SAN FERNANDO VALLEY 

Bamboo Inn 14010 Vennira Blvd., Sherman Oaks (818- 
788-0202). L-D daily. Arguably the best Chinese 
restaurant in the San Fernando Valley, this modern- 
istic eatery is always packed svith those who want the 
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flavors of Chinatown and Monterey Park without 
the drive. Hull bar. (S) .Vlandarin/Szec'huan 

Barsac Brasserie 4212 Lankershim Blvd., North Hol- 
K-w.xxi (81 S-7ft()-708 1 ). 1. .Vlon.-Fri.; O Mon.-Sat. 
The hij;h-energ>' crowd of Universiil execs, locals and 
pre<orKertgoers makes f(»r great people-watching in 
this air>', comfortable space. But come for the f(M>d 
from the open kitchen: hmb shitnks and chops grilled 
beef and fish, salads, pasta and homemade desserts. 
Full bar. {%%) C!<uitinental 

Bistro Garden at Coldwater 12950 Ventura Blvd., 
Studio (;it>- (8 18-.5() 1-0202). L Mon.-Fri.; D nightly. 
The prettiest room in the Valley is light and air)' if a 
bit noisy. Menu highlights include pepper-crusted 
ahi carpaccio, veal steak with wild-mushnxjm sauce 
and sesame-seed salmon with vvasabi. Full bar. ($SS) 
Oinrmental 

Ca' del Sole 4100 Cahuenga Blvd., North Hollvwcxjd 
(S1S-9.SS-46691. 1. Mon.-Fri.; D nightly; brunch Sun. 
This airy, modem trattoria — caMted by the team from 
Locanda Veneta, Cia'Rrea and II Moro — caused a sen- 
sation among Universal execs tired of driving to 
Holl)-wood to eat. I'asta intensive, lots of great fish. 
Full bar. ($$) Northern Italian 

Cafe Bizou 14016 Ventura Blvd., Sherman Oaks (818- 
~S8-.55.?6). L .Vlon.-Fri.; D nightly; brunch Sat.-Sun. 
Two prominent features here: a lively French menu 
and remarkably low prices. The setting is ca.sual, and 
a reser\ ation here is .as hard to land as a meeting with 
David (ieffen. Helping things along is a bring-your- 
own-wine/pay-a-S2-pcr-bottlc-corkage policy. Full 
bar. ($) Franco-tiontinental 

Cha Clia Cha Encino 1 7499 Ventura Blvd., Encino 
(8 18-^89- ',(,()()). I -D daily; brunch Sat.-Sun. This 
trendy hotbed of C^aribbean cuisine is filled with 
music from the islands and offers spicy prepara- 
tions from Jamaica, Cuba and Trinidad. Full bar. 
($$) Caribbean 

Joe Joe's l .«5 5 Ventura Blvd., Sherman Oaks (818-990- 
82801. L Tue.-Fri.; D Tue.-Sun.; brunch Sun. Ameri- 
can wholesomeness pervades this minimalist space. 
The prix fixe four-course dinners include mushroom 
ravioli in parmesan broth, barbecued monkfish on 
lobster-garlic "home fries" and crispy breast of duck 
with pearl onions and glazed yams. Beer and wine. 
($$) New American 

U Loggia 1 1814 Ventura Blvd., Studio City (818-985- 
92221. 1. Mon.-Fri.; D nightly. The osso buco and 
milanese di vitello at this bistro may be classic, but 
most of the C(M)king here has a twist: Black risotto 
mingles with calamari and shrimp; chicken-and-crab 
cakes come in a rcd-bell-pepper pcsto; baby rack of 
lamb gets the treatment in cranlierry vermouth. And 
it's all brought to you by a whirlwind of waiters. Beer 
and wine. ($S) Italian 

La Pergola 1.S005 Ventura Blvd., Sherman Oaks (818- 
905-8402). L .Vlon.-Fn.; D nightly A Valley favorite, 
where owner Tino grows his vegetables and her|->s in 
an organic garden out back. The bruschetta is fresh 
and flavorful; the zucchini blossoms are filled with 
spinach and lightly fried. Regulars stick with the pas- 
tas, most made without eggs. Full bar. (SS$) Italian 

Le Petit Bistro 1.5.?60 Ventura Blvd., Sherman Oaks 
(818-501-7999). L Mon.-Fri.; 1) nightly The atmo- 
sphere is convivial yet intimate, the food excellent. 
The authentic bistro fare includes black mussels 
marinicre, frogs' legs, veal sausage, baby lamb chops 
and profiteroles. Beer and wine. Also at: 63 1 N. Li 
Cienega Blvd. (310-289-9797). ($$) French 

Mistral 13422 Ventura Blvd., Sherm.in Oaks (818-981- 
6650). L Mon.-Fn.; D Mon.-.Sat. One of our more 
authentic bistros, this deliglitfully dark, intimate room 
wouldn't look the least bit out of place on the Left 
Bank. Expect good, traditional bistro fare — onion 
soup gratince, escargots, grilled chicken and the like — 
at reasonable prices. Full bar. (SSl French 

Napoleon 12131 Ventura Blvd., Studio City (818-769- 
6062). B-L Mon.-Fri.; D nightly; brunch Sat.-Sun. 
This friendly, colorful cafe cooks up such feel-gtMid 
food as napoleon pizza (chicken, caramelized onions, 
roa.sted potatoes and mo/7iirella) and absolute gnix- 
chi (served in cream sauce with a dash of vodka and 
parmesan). If you don't preorder a chcKolate souf- 
fle — which you should — the bakerv' in the back has 
a hypnotic display of vanilla cre'am puffs and choco- 
late eclairs. Beer and wine. lS$) Fxicctic 

Paul's Cafe 13456 Ventura Blvd., Sherman Oaks (818- 
789-3575). L Mon.-Fri.; D nightly. Outstanding ren- 
ditions of familiar themes: crab cakes with lobster 



ai{>li and green bean salad, potato-crusted salmon 
with vegetable risotto, rack of lamb with goat cheese 
mashed potatoes. Prices are reasonable, the at- 
mosphere is friendly, and baffling on the walls 
kixps dcmn the noise. Beer and wine. (S$) Califomia- 
c;ontinental 

Perroche 1 1929 Ventura Blvd., Studio City (818-766- 
1 179). L Mon.-Fri.; D .Vlon.-Sat. A French-Italian- 
English menu may sound awkward, but the fusion 
works to delicious effect at this intinute boite. Selections 
change frequentK; but count on most e\er>thing — 
smoked trout, lagliatelk- with lobster-mushrf)om sauce, 
roast chicken — to be outstanding. Beer and wine. 
($$) French-Italian-English 

Pinot Bistro 12969 Ventura Blvd., Studio City (8 18-990- 
05001. K Mon.-Fri.; D nightly. After the success of 
Patina, Joachim Splichal opted to follow up with a 
restaurant that dishes up fmnl that's prett>- close to 
classic bistro fare. Full bar. (SSS) Franco-C^alifornia 

Posto 14928 Ventura Blvd., Sherman Oaks (818-784- 
44(X)). I. iVlon.-Fri.; D .Vlon.-Sat. Pla> ful Italian fare 
is the specialty here. Starters like flaky salmon crepes 
and serene poiato-and-squash soup set up the ennvi's 
for a potentially dangerous anticlimax, so skip the 
tagliatelle and tr>' the juicy grilled chicken breast with 
sausage. Then it's time for ch(.x;olate ravioli. Full ban 
(SSS) ltali.in 

Villa Piacere 22160 Ventura Blvd., W<x)dland Flills (818- 
704-1 185). 1- Mon.-Sat.; D nightly; brunch Sun. This 
elegant hideout with romantic garden dining spe- 
cializes in northern Italian dishes, including pizza from 
the wood-burning oven, pasta, seared ahi. duck, 
s\\ <>rdfish, giant s,ilads and homemade desserts. Full 
h.ir. (SSl Franco-Italian 

Wine Bistro 11915 Ventura Blvd., .Snidio ( lity ( 8 1 8-766- 
6233). L .Vlon.-Fri.; D Mon.-Sat. The cozy atmos- 
phere- (wixkJ, brass, etched gliiss) and consistent, autheiv 
tic ctiisine (duck pate, onion soup gratinee, escargots, 
grilled meats) keep the regulars coming hack. A se- 
lect wine list offers several good, reasonably priced 
choices. Full bar. (SSS) French 

GLENDALE/PASADENA 
SAN GABRIEL VALLEY 

Arirang 1 14 W. Union St., Pasadena (626-577-8885). L 
Mon.-Fri.; D nightly Tlie food here is an art form, 
featuring vivid colors and textures, and the service 
g(x-s above and beyond, with waiters sizzling up your 
meal tableside. Start with the spicy panfried dump- 
lings or the spring-onion pancake before working up 
to the exotic meal-and-seaf<xxi comtxi. Be prepared 
to take frexl home. Full bar. ($$) Korean 

Bistro 45 45 S. Mentor Ave., Pas.idena (626-795-2478). 
L Tue.-Fri.; D Tue.-Sun. Hidden on a side street, this 
art dtvo bistni is one of the Rose City's liest-kept se- 
crets — a very romanric space with one of the finest 
wine lists in town and featuring monthly dinners with 
winemakers. Full bar (SSSi Franco-C jlifornia 

Blue Pyramid 1 000 i;. Broadway, Glendale ( 8 1 8-548- 
1000). l -I) daily The interior looks like the Pirates 
of the Caribbean (well, Mediterranean) ride, with 
scenes of Roman ruins. Creek vilKtges and Egyptian 
pyramids painted from floor to ceiling. The IoikI is 
appropriately hearty, with such selections as a wild- 
mushrcK>m napoleon made of phyllo in a rich mush- 
room sauce, lamb burgers on focaccia and oak- 
baked red-lentil meatloaf. Pyramid crenie caramel 
for (.lessen. 1 ull bar. (SS) Ixlectic .Vlediterranean 

Buca di Beppo SO W. CIreen St., Pasadena (626-792- 
7272). D nightly. A friendly, frenzied spot where 
opera posters, movie star photographs and tapes- 
tries of the pope cover every inch of wall space. The 
entrees arc hearty and home style: spaghetti and 
meatballs, chicken cacciatore, pizza, veal, eggplant 
parmigiana. And the cannoli, freshly filled and on 
a bed of ch(K;olate sauce, are delicious. Full bar. ($S) 
Southern Italian 

Cinnabar 933 S. Brand Blvd., Glendale (8 1 8-55 1- 1 1 55). 
I . l ue.-Fri.; 1) I'ue.-Sun. The exotic decor of the din- 
ing rixHTi helps you forget about the car k>ts outside. 
And then there's the f<x)d: appetizers like yellowtail 
millc-fcuillc and spicy lemongrass bouillabaisse, 
along with such architectural entries as Colorado 
lamb chops and air-dried duck. Full bar. (SSS) Fusion 



[ITTDBWWimr 181 ii Glerarm St., Pasadena (626-799- 
5252). 1. Tiic-Fri.; D Tiie.-Sat. This small restau- 
rant (and its catering arm Dickenson West) is hidden 
behind a drive-thru dry cleaner and camoutlaged 
with flowers and trees. But the old-tashioned dining 
rcwm, complete with fireplace and flowers painted 
on one wall, is worth the search. The seared foie 
gras with caramelized mango and frisee is a savory 
starter, and l>eef tenderloin with red-wine sauce is 
both delicately flavored and hearty. For picnic bas- 
kets, which can Ix ordere'd to gt), try the goat cheese 
and portabella sandwich on onion bread. Full bai; 
(SSS) California CJontemporarv 

Fresco 5 14 S. Brand Blvd., Cilendale (818-247-SS41). L 
.Mon.-Fri.; D .Mon.-Sat. Chef .\ntonio Orlando stirs 
his remarkable risotto in the kitchen and serves some 
of the best nuova cticina anmnd. Surpnsingly elegant, 
with a superb wine list. Full bar. ($S) Gourmet Italian 

Hugo Molina 1065 E. (ireen St., Pasadena (626-449- 
7820). L Mon.-Fri.; D nightly A sleek spot where 
tortilla and black bean soups swirl together in a yin- 
yang pattern, shrimp ravioli come in a sharp cream 
sauce, and Iamb chops are tweaked with wild-berry- 
merlot sauce. Full bar. (SSS) C;alifomia/L.itin 

Lake Spring 219 E. Ciarvey Ave., Monterey Park (626- 
280-3571 1. l.-D daily S<ime true delicacies of Shang- 
hai cuisine are served at this always-jammed restau- 
rant, like hairy crabs in autumn, filled with nx; and 
steamed with ginger tea and vinegar. Far less delicate, 
but even.' bit as wondrous, are the many pork dishes: 
shredded pork with shrimp and bean-curd soup, 
sweet-and-sour pork chops and the infamous pork 
pump. No alcohol. (S) Shanghai 

U Luna Negra 44 W. Green St., Pasadena (626-844- 
433 111. 1 ue.-Sun; D daily. This frantic cafe brought 
the feeding frenzy known as tapas to Old Town. 
Tliey're' hot. They 're- cold. TlicT're' stufied with pc-ppers, 
eggplant, chiles, fish — you name it. Wonhy entrees 
include paella and blue chix-se-cnisted beef. Bixr and 
w ine. (SS) Spanish 

Maison Akira "13 E. Green St., Pasadena (626-796- 
9501). I Tue.-Fri.; D Tue.-Sun.; brunch Sun. The 
Ixst of Pans and Tokyo have made it onto the menu 
here. .V pillow of seared foie gras with a port-wine 
truffle sauce on a bed of assorted mushrooms is a 
sublime precursor to the grilled ("hilean sea bass 
in lemon-honey dressing with small rounds of zuc- 
chini. The mixed-berry mille feuillcte could be the 
work of a five-star patisserie. Beer and wine. (SSS) 
Franco- lapanese 

Mi Place 25 F: C «k)r.ido Blvd., Piis.idena (626-795-3 131). 
1 -D daily. This New York-style Italian eatery is the 
busiest restaurant on Pasadena's busiest restaurant 
street and .is close as we get to the exulxrrance of little 
Italv. Full bar. Also at: 801 .N. San Fernando Blvd., 
Burbank (S 18-843-1 111). (SSl Northern Italian 

Ocean Star 145 N. Ariantic Blvd., Monterey Park (626- 
308-2 1 28). l.-D daily Many call this the best and most 
authenfic C^hinese restaurant in Southern (California. 
Cio during the day for superlative dim sum and at 
night for seafood pulled fresh from tanks. Full bar. 
(SS) tiantonese 

Parkway Grill 5 10 S. Arroyo Pkwx, Pas.ulena (626-795- 
1 Oil 1 ). 1. .\lon.-Fri.; D nighth. Fresh is as fresh <iiK% 
at this F.;istside culinary bastion, where the greens 
and herbs are grown out back. Creatively sauced 
and sided standards like pork tenderloin and New 
^'ork steak share the bill with whole fried catfish. 
Don't pass on the creme briilee napoleon. Full bar. 
(SSSi California 

Pinot Restaurant and Martini Bar 897 Ciranitc Dr., 
I'avldcna (626 :"92 1 ("9). I lue.-Fri.; D Tue.-.Sim. 
Joiichim Splichal's liastside first. Here the I'inot czjir 
serves more classic versions of his trademark (Cali- 
fornia-patio fare, such as Szechuan scared ahi. 
(SSS) Franco-(.alifoniia 

Raymond 1250 S. Fair Oaks Ave., Piisadena (626-441- 
3 1 5(i). I. Tue.-Fri.; D Tue.-Sun.; brunch Sat.-Sun. 
One ot the mt>st romanric spots in So(Cal, an under- 
stated, lovingly rt'stored bungalow where they serve 
succulent Long Island roast duckling with pome- 
granate-cranlxTry sauce and rack of lamb with rose- 
mary and garlic. Full bar. (SSS) American 

Shiro 1505 .Mission St., Soudi Pasadena (626-799-4774). 
1) Tue.-Sun. A minimalist r(x)m where the specialty 
oi the httuse is catfish in ponzu sauce. There's also 
some very go<xi pepixTed tuna and, for dessen, blue- 
Ix-rry and pear wontons — all created by Shiro, who 
was head chef at the late, lamented (Cafe jacoulet. 
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CQSTA^ ME5A 

The Clubhouse 

SOUTH COAST PLAZA, 3333 BRISTOL 
ST (714-708-2582). L-D daily. To call 
this $10 million venture over-the-top is 
an understatement. Kevin Costner and 
Jack Nicklaus are part ovwiers, a mar- 
tini bar greets you at the entrance, 
and the 1 8,000-square-foot, nine-room 
"clubhouse" is superbly fitted with an- 
tique Persian rugs, arched v/indows and 
leather chairs and booths.The menu is 
huge. Highlights include carpaccio of 
portabella, blackened-chicken jambalaya 
pasta with andouille sausage, and or- 
ange-basil salmon. The ice cream sun- 
daes and apple pie are the ultimate in 
comfort food. Full bar ($$$) American 

DANA POINT 
The Dining Room 
I RITZ-CARLTON DR. (949-240-5008). D 
Tue.-SacThls is by far one of the most 
romantic spots in Orange County You'll 
soon forget it lacks an ocean view after 
digging into ultrathin duck prosciutto, 
tenderloin of venison or hefty scallops 
with foie gras and capping things off 
with the mini lavender creme brulee. 
The chef's $ 1 35 five-course food-and- 
wine pairing menu, which changes reg- 
ularly, is a luxurious alternative. Full bar. 
($$$$) Franco-Mediterranean 

Beer .ind wine. ($Sl Franco- japancsc 
Twin Palms 101 V('. (.rei-n St.. I'asadtn.i |ft26-.^77-2567). 
1. .Mon.-Sat.; D nightly; brunch Sun. This 40()-sc-at 
establishment teaturcs a large patio, surprisingly low 
prices and strikingly erratic c(K)king and sers'ice. 
most folks like the experience of the somewhat zany 
eatery- — with live music — that's located two blocks 
south of Old Town. Full bar. .\lso at: 630 Newport 




Center Dr., Newport Beach (714-721-8288). (S$) 
C^alifomia-Coastal 

Xiomara 69 N. Raymond .\vc., Pasadena (626-796- 
2s2(l). 1. .VIon.-I ri.; D nightly. I'oblano risorto with 
tomatilto, ciiantn) and lime ius; nuevo cubano chicken 
pataconcs, spicy duck ropa viefa on a C;i)lonibian 
arepa and tres tlancitos (three small flan of guayaba, 
mamey and guanabana l are ser\ed spicy and slightly 
sweet at Xiomara Ardolina's place. Her sleek Pasa- 
dena restaurant is the paniicr I ek C«vst spot for mievo 
latino. Full bar. (SSl L,inn 

Yujean Kang^ h~ \. Ray mond Ave., Pasadena (626-58>- 
()8s >). I D daily. A (Chinese restaurant like no other: 
One soup is topped with meringue in which a small 
village scene is drawn; prawns are stir-fricd with fava 
Ixans; polenta is cooked Chinese style. Kang even 
makes a fabulous chtx-sccake. Beer and wine. Also at: 
8826 .Melrose Ave. (310-288-0806). (SSl Chinese 



SOUTH BAY 

Cafe Pierre 317 .Manhattan lie,>ch Blvd., Manhattan 
IVach (310-545-5252). L .Mon.-Fri.; D nightly. Forget 
laid-back Ix-ach-town vibes. This bistro dishes out 
French arrogance with the Ix-st, along with surpris- 
ingly cTeative cuisine, such as pumpkin r.jvioli in basil 
cream sauce. Full bar. (SS) Franco-California 

Cha Cha Cha 762 Pacific Me., Long Beach (562-436- 
3900). \ -n daily; brunch Sat.-Sun. On weekend 
mornings, an eclectic crowd chows down on jerk 
chicken omelets and banana french toast with cafe 
corto, surrounded by plastic Virgin .Mar\'s. For din- 
ner, it s tequila fettuccine, camarones negros or paella 
v.ilenci.ina. Full liar. (SS) Oiribhean/1 Jtin Amencan 

Chez Melange I7|6 S. Pacific Coast FIwv., Redondo 
Beach (310-540-1222). B-l. .Mon.-Fri'.: I) nightly; 
brunch Sat.-Sun. This eclectic cafe offers some of the 
area's Ix-st c<x>king — from Japanese to Cajun, Italian 
to C'hincsc, with stops at a vmik.i-and-caviar l->.ir. It's 
been called tlu' "Spapo of Redondo Beach" — at about 
halt the price. Full bar. (SS) C^alifornia-Fclectic 

Delius 355(1 Long Beach Blvd.. Long Beach (562-426- 
0694). D Tue.-Sat. This unusual prix fi.xe restaurant 
is Itx'ated in a minimall near a freeway exit. It <iffers 
surprisingly elegant meals, complete with different 
wines for each course and a menu that changes every 
few davs. Beer and wine. (SSS) C\)ntinental 

Depot 1 250 Cabrillo Ave., Torrance (3 1 0-787-750 1 ). I 
.Mon.-I'ri.; D Mon.-Sat. FVIectic spin-off of Chez 
Melange located in a Restored train station where the 
menu is constanth" evolving. Full bar. (S$) California 

Kincaicft Bay House s"00 The Pier, Redondo BeacTi (310- 
> 1 S-60S01. 1 ,Mon.-Sat.; D nightly; brunch Sun. This 
palatial anr,iction on the Redondo Pier has 360-de- 
gree ocean views and a menu that is inspired by its 
Hawaiian chef: wood-smoked prawns, crab and 
shrimp hash, Alaskan nxkfish with a curried crab- 
and-breadcruinb crust. There's alst) beef, chicken and 
spit-roasted pork and key lime pie for all. Full bat: 
(SSS) Surf "n" Turf 

La Rive Gauche 320 Ti-jon PI., Palos Verdcs F^ates (310- 
>7S-()267). L Tue.-Sun.: D nightly. Classic French 
cuisine served amid candlelit formality, with a piano 
player and k>ts of romaixe in the air. FlxpecT creations 
like escargots bourguignonne, Dover sole in beurre 
blanc, roast chicken with kvks and rack of lamb with 
apples. Full bar. (SS) French 

L'Opera lOI Pine Ave., Long lieach (562-491-0066). 1 
.Mon.-Fri.; D nightly. This high-rent, roiruintic, mod- 
ern Italian restaurant — carved out of an old bank 
building — stands our as a place for fine fettuccine, 
veal and dessen. Full bar. (SS) Italian 

MIchi 903 .Manhattan Ave., .Manhattan Beach (310-376- 
06 1 3). 1. Tue.-Fri.; D .Mon.-Sat. This upscale eatery 
serves hearty meals with subtle sauces in a setting so 
spacioas you can't even eavesdrop on the next table. 
Stroll in for the grilled rib eye topped with pepper- 



com-veal sauce and served with roasa*d garlic pota- 
toes and steamed Kentucky green beans, and stroll 
out content. Full bar. (SSS) C^ontinental/French 

Nice's 5760 E. 2nd St., Long Beach (562^34 4479). D 
niglitly. C;hrist> (daughter of Sonny) Bono's new dou- 
ble-decker spot is SRO. Escargots, pan-seared pork 
loin with figs and rtxistcd chesmurs in a vermouth re- 
duction and jumbo prawns sauteed in wine, lime and 
garlic ate all worth a try. The chtxolate pave — a brick 
of chilled dark-chocolate mousse drizzled with creme 
de cassis— IS so good it should be mandatory. Beer 
and wine. (SSS) Cionrinental 

PapadakisTa»ema301 W. 6th St., San Pedro (310-548- 
1 186). I) nightly. At this grandfather of I..A. taver- 
nas, football great John Papadakis and family serve 
superb (ireek food while leading diners through 
dances between courses. Beer and wine. ($S) Greek 

Pooch's 260 Portofino Way, Redondo Beach (3 10-372- 
1202). B L-D daily. This d<xkside restaurant has a 
buzzing bar, an ocean view and giant platters of 
Italian seaf<xxl scr^■c\l family style. The scaftKni stew 
is a favorite, and the seared halibut with tomato-olive 
salsa and crisp broccoli rabe is first-rate. So is the 
osso buco with saffron risotto. .And for pooches 
who want to dine on the pario, a special menu offers 
peanut butter snacks Science Diet and moa*! Full hat: 
i SS) Northern Italian 

Reed'i 2640 N. Sepulveda Blvd.. .Manhattan Beach (310- 
546-3299). L Mon.-Fri.; D nightly. This may be the 
poshest restaurant to he found in any shopping cen- 
ter in Southern (.alifomia. The cooking leans heavily 
toward fish and very simple preparations. Beer and 
wine. (SS) Franco-California 

Restaurant Christine 24530 Hawthorne Blvd., TorratKe 
i 10-3-3-19521. L Mon.-Fri., D nightly. This warm 
double-dtvker rtxim is like an old friend's home. The 
Pacific Rim-accented ftHMj — sesame-crusted salmon 
with ("hinese long beans on sticky rice, lobster ravi- 
oli, warm mushnxim salad with gorgonzoLt — quickly 
makes regul.irs out of strangers. BtXT and wine. (SSS) 
-Mediterranean/I'acific Rim 

Shenandoah Cafe 4722 F. 2nd St., Long Beach (562- 
434-3469). D nightly; brunch Sun. This homey spot 
whips up hearty country-style dishes: barbecued 
chicken, Texas-style lieef brisket and such standouts 
.IS the sauteed artichoke hearts, spicT blackened catch 
of the day and I.ouisiana gumbo, not to mention an 
endless supply of yeast rolls and fritters. Leave riKim 
for the bananas Foster t>r the double-fudge brownie. 
Beer and wine. (SS) American 

Sky Room 40 S. Locust Ave., I ong Beach (562-9S3- 
2703). 1. Mon.-Fri.; D Mon.-Sun. While couples 
shimmy around the dance floor to swing-era music, 
diners choose from such standards as scallops on 
phyllo, rack of lamb, C'hilean sea bass and cluictv 
late souffle for dessert. Tlie f(K>d isn't always in line 
with the high tariff, but the art deco touches, 
grand views and seven-piece band pick up any slacL 
lull bar. (SSS) .Vmcrican-Cjontinental 

I2nd St-Unding 141 A W. 22nd St., Cibrillo Marina, 
San Pedro 1 3 1 0-548-4400). L-D daily; brunch Sat. 
and Sun. A seafixid grill right on the harbor, so you 
can watch the container vessels come and go while 
dining on a wide selection of 6sh, lobster, beef and 
chicken, much of it broiled over citrus and apple- 
wood. Full b.ir. iSS) Seafood 
nCVARDHOOSE 4111 Shoreline Village Dr., hmg Beach 
(562-62S-0455I. L-D daily; brunch ,Sat.-Sun. This 
dockside joint is home to the worid's largest selection 
of draft suds — and to glassy-eyed devotees tipping 
back yard-long ones (we kid you not). And while such 
cliched comestibles as chicken wings and nachos are 
on the menu, some pleasant surprises share the bill: 
flavorful .Vlaui chicken in a nest of sweet red bell pep- 
pers and veggies s,ilnion spring rolls and an ahi poke 
stack (Sashimi with wontons, avtxado and carrot 
salad). .Steak and shrimp is always a good bet, too. 
Chase it all down with sweet-and-sour key lime pie. 
.Also at: 1875 Newport Blvd., Qista Mesa (949-642- 
0090). Full bar. ($$-$$S) World Cuisine 

Zaiou 1810 S. Catalina Ave., Redondo Beach (310-540- 
4884). L Tue.-Sat.; D nightly. The name means 
"stylishly hip" in French, and this bright sptit — with 
cuisine from "Fuscany and Provence, with side trips 
to Morocco and SoC^al — lives up to its moniker. The 
roa.sted vegetables with spicy couscous, carrot gmx'- 
chi and fish dishes are hard to beat, while the chcx'o 
late .Monaco is richer than Prince Rainier. Full bar. 
(SS) Franco-Mediterranean LA 
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' Los Angeles 
Auto Show; 
■ ■ California 
Dreamin' 2000 

JAN. 7-16 

Speed racers, Sunday drivers and 
soccer moms will find the 
hot wheels of their dreams at 
this autopia.Jump-start 
the new century with rpore than 
a dozen world debuts and a 
multimedia exhibit that fetes the 
car designer superstars who 
hail from Pasadena's Art Center 

GDllege of Design. Call for ll 
timesjlckets, $5-$7. Los Angeles 
" Convention Center, 1 20 1 
S.FigueroaSt,2l3-74l-l 151. 
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Small Worlds: 
Dioramas In 
Contemporary 

Art 

OPENS JAN. 23. 
Go south, smart 
scenester Among 
the artists rifling 
on the diorama at 
MOCA San Diego 
are Clara Williams 
(who landscaped an 
office cube), Helen 
Cohen (who built a 
miniature kitchen 




.2 Green Umbrellii 
Series: A Salonen 
Portrait 

JAN. 6. Esa-Pekka's 
officially on sabbatical, but how could 
he resist conducting a program that's entirely 
devoted to his compositions LA Variations, 
Gambit, Giro and Five Images After Sappho} 
Soprano I.aura Claycomb solos, and the 
entire Philharmonic is on hand to do its boss 
proud. At 8. Tickets, $10-$70. Royce 
Hall, UCLA, Westwood, 323-850-2000. 



4 




A Tuppcrwarc Affiiir 
witli Plirane 

JAN. 30. Being the All-American 
Jewish-I.csbian Folksingcr 
is no longer enough for Phranc. 
Our local gal shares the 
wonders of Tupperware with all 
the passion of a new convert, 
selling the stuff and performing 
her song "Tupperware Lady." 
Bring the checkbook. (Proceeds 
benefit Highways.) 3-5. 
Admission, free. Highways 
Performance Space, 1651 
18th St., Santa Monica, 310- 
315-1459. 



3 Tlic Hollow Lands 
OPENS JAN. 7. Playwright-screenwriter Howard Korder's Midas 
touch scored him a major movie deal when he world-premiered his 
last project. Search and Destroy, at South Coast Rep. Bet the 
moguls will be back to catch his latest — a 
cinematic epic about one man's 
journey across America in 
the 1800s. Call for times. Tickets, 
$28-$47. South Coast 
Repertory, 655 Town 
Center Dr., Costa Mesa, 
714-708-5555. 



6 11th Annual Nortel 
Netu'orks Palm Spnngs 
Intcmjitional film Festival 
JAN. 1 3-24. The organizers 
aren't kidding when they 
tout this gathering as "the 
American film festival 
beyond borders." Annette 
Bening picks up the 
honors at the awards gala 
in a week filled with 
world premieres, soigne 
soirees and coffee 
klaiches with direaors. 
Call 760-322-2930. 




in a bread box) 
and Tony Matdi (who 
created a whimsi- 
cal tableau depicting 
a trio of lost Boy 
Scouts). Museum of 
Contemporary 
Art, San Diego (La 
Jolla),700 Prospect 
St,LaJolla, 
858-454-3541. 



7 Floral LVsii^n Classes wnth Wayne Woods 
JAN. 1 3, 20 AND 27. Spend quality time with floral designer 
extraordinaire Wayne Woods as he holds forth on colors in the 
winter garden on the 13th, line and form on the 20th and 
making the most of those odd-shaped vases on the 27th. lO-ncxin. 
Tickets, $65 (includes light refreshments); reservations required 
The Woods, 1 171 1 Gorham Ave., Brentwood, 3 10-826-071 1. 



^ A Soolip 
Wedding 
JAN. 1 6. Brides 
need go no farther than 
Soolip for the ultimate 
bridal fairThe runway Is filled 
with Richard Tyler wedding gowns, the 
Paperie & Press offers sui generis 
invitations, the Bungalow's 
chockablock with reasons to register, / 
and the city's top purveyors of ft^ 
flowers, music, makeup, cakes and fc' 
jevifelry have set up shop. At II 
and 2:30.Tickets, $45. Soolip, 8646 
Melrose Ave.,West Hollywood, 




The Coolest Things to Do in January 
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Mendenhall Gnllery 
OPENS JAN. 22. Whether Richard Arbib was designing 
Futurama exhibits for the Worid's Fair, hot wheels for 
General Motors (he's been credited with inventing tail fins) 
or classic styles for the 
Hamilton Watch Company, 
his work always 
playfijl, visionary and way 
cool.The 32 sketches 
on display will give design 
students in the 2 1 st 
century one valuable 
lesson. 4 1 N. Fair 
Oaks Ave., Pasadena, 
626-792-0162. 




Cecilia Bartoii 
JAN. 12. If only 
all divas possessed 
equal measures 
of sweetness and 
talent, as this 
mezzo does. In what 
will be one of 
only three stateside 
gigs, Bartoii stirs 
us with a program 
of Vivaldi arias 
featuring the 
period-instrument 
ensemble II 
Giardino Armonico. 
At 7. Tickets, 
$250. Irvine Barclay 
Theater, 4242 
Campus Dr, Irvine, 
949-553-2422. 



10 




Wit 

OPENS JAN. 27. Hard 
to believe that Margaret 
Edson garnered a '99 
Pulitzer for her first play 
and she hasn't quit 
her day job as a kinder- 
garten teacher Kathleen 
Chal^nt captivates 
the house — just as she 
did in Manhattan — as the cancer-batding 
English professor (Opening-night proceeds 
benefit UCLA's Jonsson Cancer Center 
Foundation and the Geffen Playhouse; Jan. 29 
matinee and dinner proceeds benefit 
the Wellness Community — West LA.) Geffen 
Hayhouse, 10886 Le ConteAve., 
Westwood. Opening nighc At 6:30. Tickets, 
$ 1 50-$250. Call 3 1 0-794-7643. Matinee: 
At 4.Tickets, $ 1 50-$300. Call 3 1 0-3 1 4-2557. 
General admission: Call for times. Tickets, 
$20-$42, 3 1 0-208-5454. 
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Shopping 

photo La. 2000/ 
2nd Internotional Vintage Poster Fair 

Now that gallery owner Stephen Cohen is holding his photo expo at the Civic, there'll 
be even more works by Salgado.Weegee, Atget, Kertesz and Cartier-Bresson. (GusVan 
Sant raises funds for DIFFA/Los Angeles by hosting the opening-night reception.) Five 
days later, the auditorium plays host to 20 dealers and innumerable fans checking out 
thousands of European and American vintage posters. Santa Monica Civic Auditorium, 
1855 Main St., Santa Monica. PHOTO L A : Jan. 20-23. Opening nighcCall 310-652-6601. 
General admission: Call 323-937-5482. POSTER FAIR: Jan. 28-30. Call 310-395-2048. 



At 8. Call (or prices. Japan America Theater, 24 S. 
San Pedro St.. j2.V85()-2()()(). 
Phantasm Jan. 25. It wasn't a surprise that this \ iol quar- 
tet picked up a Grammy nomination for all those 
lovely songs hy William Byrd and Richard .Mico 
on Still Music of the Spheres. Soprano (ieraldine 
McGreevT accompanies. At 8. Tickets, $.32-S.?fi. 
EhcU C:luh ot U)s /ViiBelcs, 44«) Wilshire Blvd., 310- 

Thomas Hampson Jan. 25 and 27. The ace lieJer in- 
terpreter warbles his way through (lUstav Mahler's 
canon of lioarthreakers over two nights. M 8. Tickets 
$35-$45. Orange Countv Performing Arts Center, 
600 Town Center Dr., Cb'sta Mes.i, 714-556-ARTS. 



music 

Jazz. Rock ^ World Beat 

Al Green Jan. 1 . The Reverend's message of love and 
happiness couldn't be better timetl. Call for time and 
prices. House of Blues, 84.50 Suaset Blvd., West Hollv- 
wood, 123-848-5 1 00. 

Stevie Nicks Jan. 3-4. Tlicse days, it's more like the edge 
(if 47. CM for times and prices. House of Blues, 84.W 
Sunse-i Blvd.. West Hollywood, 323-848-5100. 

Dave AMn Jan. 15. Tlie master Blaster clcxks in with an- 
other fine solo gig for the .Acousric Music Series, with 
singer-siMigwnier Tom Russell. At 8. Tickets, $16-$ |7. 
Neighborhood Church .Music Hall, 301 N. Orange 
Grove Ave., Pasadena, 626-79 1 -04 1 1 . 

The Bobs Jan. 15. It's easy to wax lyrical w hen a cap- 
ix-llists Richard liob Circene, .\lanhew Bob Stull, .\my 
Bob Ejigelhardt and Jik' Bob I'inetti zip from "Fever" 
and "Purple Haze" to their self-penned ".Shut Up and 
Sing." At 8. Tickets, $25. Pcppcrdinc (inter for the 
Arts, Peppcrdiiie Liniversit), .\hilibu, 310-456-4522. 

Banu Gibson and New Orleans Hot Jazz Jan. 20. Ms. 
Gibson and ctvw aa- quite content to stick with Ameri- 
can music from the '20s and '30s. At 8. Tickets, S30. 
Pepperdine Cbiter for the Arts, I'epperdine Universitv, 
M.ilihu, 310-4S6-4522. 

Dizzy — The Man and His Music Jan. 2 1-23. This swing- 
ing tribute features trumpeter Roy Hargrove and 
Gillespie's longtime drummer Ignacio Berroa, along 
with bassist John Lee, trombonist Robin Eubanks, 
pianist Mulgrew Miller and sax man lion Bradden. 
Call for times. Tickets, S36-S42. Orange County 
Performing Arts Center, 600 Tow n Center Dr., Costa 
Mesa. "14-556 ART.S. 

Christine Lavin Jan. 22. Here's a folkster heavy on the 
sass ap|val. Having contributed to several Four Bitch- 
in' Babes releases, Lavin is more than ready to pro- 
mote her next solo album. Getting in Touch with My 
Inner Bitch. At 8. Tickets. S16-$20. Performing Arts 
Center, Cal State Northridge, 626-79 1 -04 1 1 . 

Diane Schuur & Dave Frishberg Jan. 22. .Music cer- 
tainly IS Schuur's life. The jazz singer can't help but 
wow us with her V(Kal prowess, while pianist-scjng- 
writer Frishberg — with credits for tunes like "My 
Attorney Bernie" — can't help but make us laugh. .\t 
8. Tickets, $23-S28. ( jrix'iiter Performing .Arts Cen- 
ter, t al State Long Beach, 562-985-7000. 

Sondheim & Jazz Jan. 22. Trumpeter Tea-nce Blanchard; 
vocalists fiianne Reeves, Kurt Filing and Jackie Cain 
& Roy Krai; clarinetist Fddie Daniels; and guitarist 
Oscar C^astro-Neves make more than a little night 
music when they pay tribute to Stephen Sondheim 's 
Tonv-winning compositions. .\t 8. 'Tickets, S40-S60. 
Royce Hall, UCLA, West^vood, 310-825-2101. 

Bruce Motsky & Big Hoedown Jan. 23. MoLsky may have 
been bom in the Bronx, but this fiddler knows his 
Appalachian music. Chamber .Music in Historic Sites 
makes the most of this American-rtiots concert by 
bcKiking it in a venue famous for I93()s radio show-s. 
At 2 and 3:30. Tickers, S32. Qmncrv Chapel Theater, 
1 750 N. Argyle Ave., 3 1 0-954-43()0. 

Sweet Honey in the Rock Jan. 28. This Grammy-win- 
ning a cappella group is famous for singing blues, gos- 
pel and laz-z in the silkiest of voices. Ci(X)d thing Al- 
fre Woodard asked them to raise consciousness funds 
and surely the rtMif for Liberty Hill. (Pnxeeds bene- 
fit Lihertv Hill's Fund for a New Los Angeles.) Al 8. 
Tickets, S25-$125. Wiltem Theater, 3790 Wilshire 
Blvd., 310-453-36 11, ext. 111. 

C>la6i5ical Lxpcnmcntal 

California EAR Unit Jan. 1 0. The sprightly new-music 
ensemble presents world premieres b> Ryan Frances- 
coni {Timpano ( .ommestihle) and Rob Kyr {Millen- 
nium Dreamscjpc). .\l 7:30. Tickets, $6-S15. Bing 
Thesiter, Los Angeles Counrv Museum of Art, 5905 
Wilshire Blvd., 323-857-60io. 

Musica Angelica Jan. 14-16. Master lute player Michael 
Eagan and his ensemble unpack their period instru- 
ments at various venues from Santa Monica to 
Pasadena for an all-Vivaldi program. .At 8. Tickets, 



$21 -$25. Call 213-380-8132. 

Sumi Jo Jan. 16. Whether she's garnering new fans at the 
Los Angeles Opera (as she did in the '99 production 
of Lucu til Ljmmennoor) or thrilling her compatri- 
ots with melodies from Korea, this soprano is sure to 
p,ick the house. At 8. Tickets, $15-$45. Alex Theater 
216 N. Brand Blvd., Glendale, 800-233-3123. 

Shanghai String Quartet Jan. 1 9. What a c.v. this four- 
viiiic has: Lnsinible Ill-Residence at Tanglewcxnl and 
Gr.idiiate l-jisemble-in-ResideiKX- at Juilliard, to name 
I'ust t\vo past enipkiyers. On tap: Bright Sheng's String 
Quartet no. 3 and Ravel's Quartet in F .Major. At 
7:30. Tickets, $5-$ 15. Alfred Newman Recital Hall, 
D.SC, 21,3-740-2167. 



Faust Starts Jan. 19. Tenor .Marcello Ciiordani makes liis 
Los Angeles Opera debut in this story not lost on a 
Tinseltown crowd. Call for rimes and prices. lx)s An- 
geles Opera, Dorothv c:handler Pavilion, 135 N. 
Grand .Ave.. 2 13-365-3500. 

Long Beach Symphony Orchestra Jan. 22. Mahler's 
Sixth Syniphony iiia\ K- known as "Tragic," but it's 
giKid news when Jo.Ann Falletta conducts the epic 
during the orchestra's .Mahler cycle. .At 8. C;all for 
prices. Terrace Theater, 300 F. Ocean Blvd., Long 
Beach. s-h2-4l6 3201. 

Los Angeles Philharmonic Highlights Jan. 22-23. The 
house will be nicking when Roger Norrington leads 
the Los .Angeles -Master C^horale and the Gweii Wyatt 
Chorale through Fippett's A OiiUI of Our Time .ind 
gospel favcs. Call for times and pric"es. CXirothy Chan- 
dler Pavilion, 135 N. Cirand Ave., 323-850-2000. 

Green Umbrella Series Jan. 25. Percussionist Steven 
Schick, cellist .Maya IViser and the Phil's New Masic 
Group W'orld-premiere Julia Wolfe's Cli*se Together. 



Itzhak Periman Jan. 27. Tlie beloved violinist a-lums to 
the scene t)f his '98 SRO show. Pianist Janet (iuggen- 
heim accompanies. At 8. Tickets, $5.5-575. C^'tritos 
tx-Miter for the Performing Arts, 12700 Center Court 
Dr., Orritos, 800-300-4345. 

Ravenshead Jan. 28-29. Composer Steve .Mackay cre- 
ates a nvking scoa' (tricked out with caly|sso griKwes 
anti postmodern harot|ue souiuls) for writer-per- 
former Rinde Fckert's rhvme of a modern mariner. 
At 8. Jan. 28: Tickets. $25. Freud I'lavhouse, UCIA 
WestwixKl, 3 lO-SiS ^ 10 1 . Jan. 29: Tickets, S 1 S-$2.?. 
CJarpenter Performing Arts Center, Cal State Long 
Beach, 562-985-7000. 

Vinny Golia Large Ensemble Jan. 3 1 . This mulri-in- 
strunKtitalist (who jast picked up the '99 /„A. Vi^eekly 
Award for Best Jazy Artist) brinp the big crew to ptt- 
form his original compositions for chamber orches- 
tra. At 7:30. Tickets, $6-$ 15. Bing Theater, Los 
Angcks Countv .Maseum of Art, 5905 Wilshire Blvd., 
323-857-6010. 
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Naw SKIn 

Eliminate fine 
wrinkles, scars and 
moles 

AN*iMLeek 

Tighten the 
facial skin 
and muscles 



N«w Eyes 

Eliminate excess folds 
of skin and fat 

A New Nosa 

Reshape to create a 
more pleasing, 
balanced look 

A Nsw Moufh 

Eliminate 

wrinkles or improve 
lip shape 

A Now Chin 

Correct a receding or 
overly prominent chin 

A Now Body 

Remove fat through 
liposuction 



BEVERLY HILLS • WEST HILLS • WESTLAKE VILLAGE • NEWPORT BEACH 

iAWR[IC[ m. M. 

1(801) m-fACfof (818) m-im 
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I flS DDI fl[ [ fl G BfGI (lOCIORE E IH MWm 
10 Years Laser Experience 

Complete Dermatology Laser Center 

LightSheer™ Diode Laser Hair Removal 
UltraPulse® for skin resurfacing of wrinkles & scars 
Medlite'" Nd:YAG for removal of brown spots & tattoos 
VersaPulse" for removal of spider veins & facial vessels 



Harvard Medical School, 1979 ' 
Harvard Dermatology Residency, 1 983 
Board Certified Dermatology, 1 983 
Assistar^t Clinical Professor, UCLA 
Member AMA. AAD, CMA. LACMA, A5D5 




436 N. Roxbury, Suite 212 
Beverly Hills, CA 90210 
3101273-0467 
(Saturday & Evening 
Appointments Available) 



fairs, fetes & tests 

1 1 1 th Annual Rose Parade Jan. 1 . Neither rain nor sleet 
iicir "1 2K can put a damper on this legendan, shindig. 
The Disney folks host a pyrotithnic show over the 
skies of I*asadena on New Years Kve to celeliraie the 
release of fjntasta 2000. Come niorninK, Roy E. 
Disney rides hiph as grand marshal, while a Thun- 
derhird flyo\ er, 54 floats, 24 hands and 26 equestrian 
units usher in "Celehration 2000: Visions of the 
t unire." Grandstand seating: 626-795-4171. General 
information: 626-449-ROSF.. 

Open House at the Bunny Museum Jan. 1 . Football 
widows with small children and all-around rabbit fa- 
natics oughta stop at C jndacc hr.icee and Steve Lu- 
banski's place 'cuz it's hopping with 10,000 objets 
d"hare like teakettles, t(K)ihbrushcs, masks, toys and 
Rose Parade floats. 2-7. .Admission, free. 1 933 Jef- 
ferson Dr., I'asadena, 626-798-8848. 

The Single Gourmet Jan. 7-25. Ciot a New Year's res- 
olurit)n to add more conviviality to your life? Dt) it 
b\ enjoying fine dining with a table of sman singles. 
Ui Bohcme's the pbce on the 7th, Drago on the 13th, 
.Vlaplc Drive on the 19th and Tsunami on the 25th. 
Call 949-8^-44 i4. 

9thAnnual Environmental Media Awards Jan. 13.Trcc- 
huggcrs and the people w ho love them are in the 
house to celebrate nominated shows such as The 
Smifisims and f fi and movies like A C.ii'il Action. 
(I'riKcrds benefit Environmental .Media .■\ss<viation.) 
At 1 1:30. Tickets. SI 50. lievcrlv Hilton Hotel, 9876 
Wilshire Blvd.. Beverly Hills, 310-446-6244. 

Jane Austen Evening Jan. 22. C^omc costumed (or not) 
for this event, which kicks off with a tea and an in- 
tensive two-hour dance class. Following a potluck 
repast, ,\.wvorthy's Academy of .Music adds the live 
soundtrack to an evening of authentic dance and 
g.unes. At 3. Tickets, S20. Tlmxjp .Memorial Church, 
100 S. l os Roblc-s Ave., Pasadena, 818-342-3482. 

Kahcen Jan. 22. In the spirit of k^luti (that's Japanese for 
"continuous improvement"), THE END studio own- 
ers Alan and Jude Hipolito open their doors for a 
fundraiser devoted to the latest in hair, fashion, art 
.iiid design. (PriKeeds benefit Los .Angeles C^hildren's 
1 lospital.) At 8. Tickets, S50-S75. THE END Hair 
Design Studio, 2665 Main St., Santa Monica, 310- 
399-6650. 

Los Angeles Modem Auctions Jan. 25-30. Ciot a yen 
tor midccntury goodies by C^harles and Ray Fjmes, 
Cieorge Nelson, tero Saarinen and Florence Knoll? 
Swing by during preview days (Jan. 25-29) before 
bidding on the 30th. Previews: 1 1-5. Auction: At 2. 
Admission, tree. S()5^ Beverly Blvd., 323-904-1950. 

Stonewall Dollar Night Ongoing. If you like your bingo 
last, cheap and easy, this is the placx'. Drag quivn Belle 
Aire hosts while you raise money for the likes of Arts 
Expand and I. .A. Shanti every Thursday night. .At 
8:30. Admission, free; SI per card. Stonewall Crt)ur- 
mct CJoffec, 8717 Santa Monica Blvd., West Hollv- 
wiMxl, 310-659-8009. 

theaters performance 

New Tins Month 

The Glass Menagerie Jan. 6-30, Tennessee Williams's 
niemor.ible matriarch deals with her thwarted dreams 
by driving her kids crazy. Call for times and prices. 
1 jguiu Plavhouse, 606 Laguna Canyon Rd., Laguna 
Beach, 949-497-ARTS. 

The Kiss at City HaM Opens Jan. 7. Joe DiPictro's (/ Ij«v 
Vr III. Yi III Vt' I'lrfect, Nniv Change) new comedy takes 
a look at the smooching Parisian lovers immortalized 
in Roivrt Doisneau's photo. C jll for times and prices. 
Pasadena Plavhouse, 39 S. El Molino Ave., Pasadena, 
h2h-!s6-7529. 

Twisted Neo Opens Jan. 1 1 . Theater Neo stages six 15- 
minute plays about such eccentrics as the lonely wife 
who falls in love with her hibiscus plant and a grow- 
ing passel tif pi/y.a delivery guys pining for one par- 
nailar customer. .At 8. Tickets, $ 1 2. Hudson Avenue 
Theatcc 653'' Santa .Monica Blvd., Hollywood, 323- 
~(.')-sSsS. 

Great Expectations Jan. 1 3. So what if A Noise Within 
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takes i)n Dickens's Christmas talc mid-Januan'? Al- 
ways clear the calendar for this stellar classical-the- 
ater company. At S. Tickets, $27-$42. Orritos Center 
for the Performing Arts, 12700 Center Coun Dr., 
("rrritos. S0()-?()()-4.M5. 

The Abdication Opens Jan. 14. Ruth Wolff's drama 
iris around a queen who's ready to throw in the 
LTowii and the Vatican confessor bent on divining the 
true story hc'hind her conv ersion. At 8. CjII for prices. 
Open Fist Theater ('onipanv, 1625 N. l.a Brea .Ave., 
52VSS2h'i|2. 

Over the River and Through the Woods Opens Jan. 
N. It's a big month for playwright Joe DiPietro. This 
West Coast premiere focuses on two grandparents 
who will do jmtbiiif; to prevent their beloved grand- 
son from taking an out-of-state job. t'all for times. 
Tickets, S VS-S42. Fl Portal Center, .s2f>9 l.inkershim 
IlKd.. North Hollvw,K>d. S0i).2'vV!12'i. 

Anne Frank Superstar:The Ethel Spiliotes Story Jan. 
14-15. Writer-actor Betsy Salkind skewers Tinsel- 
town in this one-woman satire m which she por- 
trays a 10-year-old comedienne who has to star as 
Frank in a sitcom. The V.C police will be glad to 
know that Rabbi David Neiman (a former Boston 
College theology professor) has given a thumbs-up 
for this production. At !i:.W. Tickets, SI 5. Highways 
Perftirmance Space, 1651 18th St., Santa Monica, 
-^10-,1I.5-|459. 

PopTarts Jan. 1 6. .Marcus Kuiland-Nazario and his mciry 
b.iiid of performers, comics and dancers fine-tune 
ibeir sassy works in progress. At 8:30. Tickets, S8. 
Highwavs Performance Space, 1 (i5 1 1 8th St., .Santa 
Monica.' 3 10-315-1459. 

The Prisoner of Second Avenue Jan. 19-23. Richard 
Dreyfiiss and Marsha .Vlastm pair up in Neil Simon's 
comed) about an uptow n couple in high-rise hell. 
(This axorded performance lxx:omes part of the LA. 
Theater Works radio series "Tile Play's the Thing.") 
Call for times. Pickets, Sl()-$35. Skirball Cultural 
Center. 2"()| N. Scpulveda Blvd., West I..A., 310- 
S2".l)SS'i. 

Jails, Hospitals and Hip-Hop Jan. 21. Performance artist 
Danny Hoch reaches into his onstage file cabinets 
and his brilliant mind to bring an array of streetwise 
characters to life. At 8. Tickets, S23-S2S. Carpenter 
Performing .Arts Ontcr, Cal State Long Beach, 5ft2- 
985--|)0(). 

MIkeAlbo & Nora Bums Jan. 21-29, Burns (from the 
wickedly tunny Nellie Olesons) and writer-mono- 
loguist Allxi let it rip in a show thev call "Siegfried 
& Roy Meets Sonny & Cher." At 8:.30. Tickets, $15. 
Highwavs Performance Space, 165 ! 1 8th St., Santa 
.Monica,' 3 10-3 15- 1459. 

The Kkls in the Hafl Jan. 22. Tunc in for this long-,iwaitcd 
reunion. Ixvaiisc Dave Foley. Scott Thompson, Mark 
McKinney, Bruce McC^ulloch and Kevin .McDonald 
have made oft-sketchv sketch comedv a sure thing. 
At 8 and 10:45. Call for pricvs. Wiltem' Theatei; 3790 
Wilshirc Blvd.. 215-480-3232. 

References to Salvador Dali Make Me Hot Opens Jan. 
25. Jose Rivera i lwrti\ hidtana) has penned a surre- 
alistic fable alxHit a soldier's witc who augments her 
life in Barstow with a far-out fantasy life. Call for 
times. Tickets, S28-S47. South Coast Repertory, 655 
Town Center Dr., Costa Mesa, 714-708-5555'. 

Golden ChiM Opens Jan. 26. David Henry Hwang drew 
pt iwerliil inspiration from his grandmother's stories 
about her father's conversion to (Christianity. Cjll for 
rimes and prices. Fast West Plavcrs, 121) N. judge 
John Aiso St., 2 13-625-7000. 

Ain't Misbehavin' Jan. 28. You're gonna sit right down 
for this five-time Tony-winning homage to Hats Waller. 
Ai 8. hckets, S35. i'cppcrdjnc txnter for the Arts, 
Pepperdinc University, Malibu, 310-456-4522. 



Continuing 

Late Nite Catechism No wonder .Maripat Donovan's 
one-w oman show is back. Her "Sister" K*haves like 
a drill sergeant, then hands out glow-in-the-dark 
rosaries to the smart students in the audience. Call 
for times, llckets, S35. CA>ronet Theater, 366 N. I.a 
( Kiiega Blvd., >X'est Hollywood. 877-HINNY-NUN. 

Les Miserables 1 mirteen years in London and 15 on 
Broadway aren't enough.' Call for rimes. Tickets, 
$I.5-$70. Ahmanson "Theater, 135 N. Grand Ave., 
213-628-2772. 



149 pairs of shoes 
64 hairdos 
23 girlfriends 
4 wives 
6 affairs 
3 tatoos 
9 surgerys 
18 jobs 
7 kids 
16 grandkids 
9 dogs 

one mattress 

1.800.734.ORTHO 




AMERICA'S FAVORITE MATTRESS NAME SINCE 1957! 



Brea • Cerritos • Corona • Costa Mesa • Covina • Cypress • Glendale • Granada Hills • 
Huntington Bch • Laguna Hills • Lakewood • Marina Del Rey • Mid-Wilshire • N. Hollywood • 
W. Los Angeles • Northridge • Oxnard • Pasadena • San Bernardino • San Diego • Santa 
Clarita • San Marco • Santa Fe Springs • Simi Valley • Stevenson Ranch • Torrance • Tustin 
• Ventura • Westiake • West Hollywood • Woodland Hills 
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Scent of Rain Through Jan. 9. Playwright Mark Dunn's 
cuniu: spin on Savft BriJcs fur Stttti Brothers Z(X)ms 
in on a rural family determined to marry off its one 
gay brother. C jl! for times. Tickets, S2.^-S.5.S. Tiffanv 
Tlieater. 85 ?2 Sunset Blvd.. ^X'est Hollywood, MO- 
2X9-2999. 

The Dinrter Party Through Jan. 1 6. Neil Simon world- 
preniicres his latest comedy, about a bunch of strangers 
asked to gather — for rather mysterious reasons — at 
a Paris restaurant. Rita Wilson, Edward Herrmann, 
John Rittcr and Henn.- Winkler star. Call for limes. 
Tickets, $.?.?-S42. Mark laper Forum, 13s N. Cirand 
Ave., 2 1 .?-628-2"^2. 

Cirque du Soleil's Dralion Ilirough Jan. 23. Ciilles Sic- 
Ctoix's dragons, lions and cknvrts cavort down south. 
CaW for times. Tickets, S23.'',5-$.5 .S. Irvine Spectrum 
Crnter, "I Fominc Dr., Irvine, S()()-678-544(). 

Hedwig and the Angry Inch Through Jan. 31. John 
(Cameron .Miichell and Stephen Trask have created a 
rock 'n' roll musical that stars .Michael (c'rvcris, the 
Tony nominee who headlinal in Broadway's Tonmry. 
Call for times and pricx's. Flenrv Ft mda Theatei; 6 1 26 
Hollywood Blvd., 3IO-859-2X3(). 



dance 



DanceWest Jan. I -)- 1 5. Glimpse top-drawer moves when 
Oiavolo Dance Theater, the .Maureen Whiting Com- 
pany and other trouix-s gather for the Western U.S. 
segnK-ni of the 7th Rciicontas Cihori^raphiques Inter- 
nationales de Seine-Saint-Denis ct>mpctition. At 8. 
Tickets, S12.s((-S22.s(l. I.uckman Fine .\n<. (;om- 
plus. Cal Si.ite Fos Angeles, 323-343-6600. 

Trinity Irish Dance Company Jan. 14-15. Believe it 
when artisnc director Mark How ard insists he had a 
leg up on the Fiatley phenom a g(H>d four years be- 
fore the K/rtTiAiHct' cad came on the scene. Back in 
1 990, this Chicago-based ensemble was a-inventing 
Irish step dance and winning numerous awards at 
GaKvay s world competitions. -At 8. Tickets, $27-S42. 
Cerritos C-cnter for the Pertorming .\rts, 12700 Cxn- 
ter Cimn Dr., Cx-rritos, 8IH)-3O0-4.?45. 

AMAN Dance Ensemble jan. 26. The Lung Bc.ich- 
based company of dancers and musicians examines 
its roots (Hungarian, Russian, Indian and Stiuth Afri- 
can) in its iK-w show, Tlif Uimujifimts. 9:45 and 1 1:30. 
Tickets, $6.50. Thousand Oaks Civic Arts Plaza, 
2 1(K) F: ITiousand Oaks Blvd., Thousand Oak-s 805- 
449-ARlS. 

Alley II Jan. 29. Under artistic director Sylvia Waters's 
tutelage, the young talent in the Dance Troupe For- 
merly Know n as the .\lvin Ailey Repertory Fjisemble 
shines as ably as any first-string group. M 8. Tickets. 
S30. Pepperdine Center for the Arts, I'epperdine Uni- 
versity, -Malibu, 310-456-4522. 

readings, lectures & 
workshops 

Japanese American National Museum Jan. 8-30. Fash 
loll [>ojviipc.irds on the Sih, dig some "angr\' haiku" 
h\' the F^is! West Players on the 1 3fh, presene your 
clan's histor) in a variety of media on the 29th, .ind 
explore vour familv tree on the 30th. C^all for times 
.md prici v. 16^ \ . Ist St.. 21 V625-(M14. 

Philosophical Research Society Jan. 9-29. Astrologer 
John I*illsbury studies global trends tm the 9th, as- 
trologer Karma Welch focuses on individual trends 
on the 16th, Rev. Duana Cox discusses "The Future 
of God and the Future of Religion" on the 23rd, and 
Obadiah S. Harris, Ph.D., gives dc-ep background on 
"llluminati & Secret Societies: The Seven Mvsten' 
Schools" on the 29th. At 1 1. Tickets, S5. 3910 I.os 
FcIk Blvd.. 323-66 V2 167. 

New Short Fiction Series Jan. 1 1 . Sally Shore and her 
aaor friends read from Julia Cameron's I'tifjccmi, a 



collection of short stories that's rife with tales about 
show business. At 8. Tickets, SIO. 1 jnkershim Arts 
Center, slOS Ijnkershim Blvd., .North Hollywood, 
SlS-"52-"s6.S. 

Sociology of the Sixties Starts Jan. 1 2. Thanks to UCLA 
Extension, you can tune in and rum tin everv' Wed- 
nesday for 12 weeks when author John O'Kane 
{MJtcrul Culture) examines an era of civil rights, lib- 
eration movements, rock music, affluence and free 
love. --10. Tickets, S195-S315. 2242 Public Polic-y 
Bldg.. Ut:LA, WestwcxKl, 3 10-206-8456. 

The Miracle Mile Walking Tour Jan. 15. Those with an 
edifice complex can exercise more than their brains 
when the Art Dcco Society reveals the architectural 
wonders of Miracle .Mik.-. At 1 0 a.m. Tickets, $.5-$ 1 0. 
Cjill 310-659-DECO. 

Down by the River Monthly Walks Jan. 16. Bring the 
hinocs, Ixrcause the Friends of the L.A. River will be 
showing off migrating Canadian geese cooling their 
jets at the Sepulveda Basin. (Fol AR wekxjmes pooches 
on leashes, too. ) At 3:30. Admission, frtx\ Call 213- 
381-3s-n. 

Spoken Interludes Jan. 17. Actrcss-writer-impresario 
Del June .Michel and writer-clircaor Heather Bucha- 
nan {Live. Nude Cirls\ captivate the gathered when 
thev don their storvtelling hats. At 6. Tickets, S20 (in- 
cludes dinner). U Colonial, 8783 Beverly Blvd., 323- 
95--46X8. 

Julia Dean Photo Workshops Jan. 1 8-29. Besides b<K>k- 
ing tcllow photog lonathan Exley to lead a master 
class on snapping celebs, photojoumalist Julia Dean 
teaches basic photography, the an of Polaroid trans- 
fers and black-and-white printing. Call for times and 
prices, lulia Dean Photo Studio, 3111 CXean Front 
Wilk, Ste. 102, .Marina del Rey, 310-821-0909. 

Robert PInsky Jan. 20. One of the most visible poet lau- 
ic.itLs the States has ever had lights again in I. .A. to 
lariat more lovers of verse. ,\t 7. Call for prices. Al- 
fred Newman Recital Hall, USC:, 2 1 3-740-2 1 67. 

Outside Art:Who's Looking In? Jan. 22. Poster artist 
Robbie Cxinal, muralist I-ouis Btverra, graffiti artist 
( ;ha/ liojorquez and executive director of the Cxtiter 
for the Study of Political Graphics Carol Wells exam- 
ine the many shades tjf publk' aft. At 2. Call for prices. 
.AiirrN' .Museum of Western Heritage, 4700 Western 
1 leritage Way, (iriffith Park, 323-667-2000. 

Ann Richards Jan. 24. The whip-smart ex-govemor of 
Texas can always enjoy a second career as a comedi- 
enne. .At 7:30. Call for prices. Orange County Per- 
forming Arts Center, 600 Town Center Dr., Costa 
Mesa. 714 556-ARTS. 

Walter Cronklte Jan. 26. Just the man to give a State of 
the Fourth F-slate address. The legendary reporter 
shows clips from his caatT and devotes plenty of time 
to audience questions. .At 8. C jll for pnces. Pasadena 
Civic .Auditorium, 300 E. Cireen St., Pasadena, 8(K)- 
508-9301. 

Julia Cameron Jan. 29. The inspirational author of The 
Artist's Wii}' and Tfje Right to Write presents a tuto 
rial on unleashing ca'ativity. C^all 3 10-478-6677. 

La Cachette's Cooking with Jean Francois Jan. 29. If 
your .New dear's resolunon is to whip up fancT feasts 
with chef-owner Jean Frant,()is .Meteigner, head over 
hea'. On the nK'nu this month: napole-ons, fa>zen me- 
ringue and chocokite divine. 9 a.m.-2:.^0 p.m. Tickets, 
SlOO (includes lunch). La Cachette, 10506 S. Santa 
.Monica Blvd., 310^704992. 

museums & 
galleries 

^ '^"scum Opening,^ 

IN COLOR: SIkscreen Prints Opens Jan. 8. OCM culls 

from lis collection works made by Ken Price, Ed 
Ruscha and Roy Lichtenslein at the renowned print 
houses Gemini C1.F..L and Universal IJmited Art F-di- 
tions. Orange Counn- Museum of Art at South Coast 
Pl.i/a. ?33 Bristol St., Costa .Mesa, 949-759-1 122. 
John Register A Retrospective ( )pcns Jan. 8. Register's 
use of light and color (not to mention his noirish sub- 




V 



1 



Last Chance *1 

The Origins of Screen 
Style: A Collection 
of Hollywood Costume 
Sketches for the 
Leonard Stanley Archive 

TliroLigh Jan. 16 

This interior designer's archive repre- 
sents a lovely facet of cinema history. 
On display: 1 25 sketches for such cos- 
tumes as Cecil Beaton's Ascot outfit for 
Audrey Hepburn in My Fair Lody, Walter 
Plunkett's "drapery" dress forVivien 
Leigh in Gone with the Wind and Edith 
Head's threads for Grace Kelly in Rear 
W/ndow.Call for times. Admission, free. 
Academy of Motion Picture Arts and 
Sciences, 8949 Wilshire Blvd.. Beverly 
Hills. 3 1 0-247-3000. 



lect matter of empty diners, waiting nnims and ho- 
tels) captures a distinct Amcncan mood. The 55-plus 
works on view, daring from 1973 to 1996, offer a 
fine homage to the late LA. artist. Frederick R. Weis- 
man .Vluseum of Art, Pepperdine University, .Malibu, 
310-456-4851. 

Poussin Landscapes by Kossoff Opens Jan. 1 1. As a 
favor to the British based painter I con Kos.soff, the 
Getty lent a landscape by Nicolas Poussin to London's 
National Gallery. On dispby aa- a dozen of KossofPs 
variations on the work, exhibited in conjunction with 
the larger Kossoff/Poussin show at l.ACM.A (see 
below). Cietu- (c-nter, 1200 Gem- ( enter Dr.. Brent- 
wikkI, (|0 -i411 ~!00. 

Drawn to Painting: Leon Kossoff 's Drawings and 
Prints After Nicolas Poussin Opens Jan. 20. The 
72-year-old Kossoff was so taken by a Royal Acad- 
emy sh<>w for Poussin that he created a series of high- 
ly kinetic etchings based on the 1 "^th-cenmry French 
painter's works. On view are these etchings, plus 
working paxifs retouched with watercolors and pas- 
tels. Los .Angeles County .Museum of .An, 5905 Wil- 
shire Blvd., 323-8 s-7-6000. 

Winslow Homer in America: The Postwar Years, 
1867-1887 Opens Jan. 22. Fifty-plus black-and-w hite 
engravings chronicle childhcxxl, leisure pursuits and 
the contrasts between town and country. Orange 
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C.ountv Miisium of Art, 850 San Cli'mt'iilc Dr., 
Ncwpiiri fcach, 949-759-1 122. 
Wicked Wiuh: A Video Installation by Diana Thater 

i )|XMis Jan. 2.1. There are mi witches in her videos, 
hut Thater does toy with the concept ot p<istniodem 
art when slie screens her six videos ot Calitomia ptip- 
pies. Orange t'ountv Museum of Art, 850 San Cle- 
mente Or.. Newport Be.ich, 949--59.| 122. 

Centric 58: Robert Bechde — California Classic Opens 
Jan. 25. 'IJie photo-realist painter captures the light 
and the icons of Southern California (think palm 
trees, cars and lawn chairsl. I'niversin.- ,\rt .Vluseimi. 
Cal State l.oiiji lieach. 5f.2-yS5-5^6l'. 

James Drake: Conversations— Inside— Outskle 0|icns 
Jan. 25. The multimedia artist uses photo>;rapliy and 
video to doctimcnt the sign languige of El Paso pnson 
inmates communicating with loved ones on the out- 
side. Universir\" .Art .\lu-seuni, Cal Stale Long Beach, 
562-985-5761. 

Continuiiig &^ Closing 

Autry Museum ofWestern Heritage Continuing: 
Western Anierykanski: Polish I*oster .Art and the 
Vi'esteni. 4^00 Western Heritage Wav, t.riffith Park, 
!2?-(i(i"-2lK)0. 

Bowers Museum of Cultural Art C:losing: Shamans, 
Gods and .Vlythic Beasts: Colombian Gold and Ce- 
ramics in .Antiquitw 2002 N. Main St., Santa .Ana, 
~14-5(i~-!600. 

California African American Museum Closing: Africa 
and Its Tributaries. Cxmtinuing: .African Instruments 
in the Diaspora; William Pajaud: The Sights and 
Sounds of .Mv New Orleans. 600 Slate Dr., Exposi- 
tion Park. 21 'i~44--4'i2. 

California Heritage Museum Conrinuing: Ceramica: 
Mexican Potten of the 20th C*ntur>-. 2612 Main St., 
Santa .Monica, > 1 0-.?92-85.?7. 

California Science Center Continuing: Special Effects 
2; Be>..nd 1 ight: The Art of X-Rayography. I.MAX 
Theater: G'.j/,j/aj^'os, WiUifirt': feel the Hejt and /5- 
land of the Sharks. 700 State Dr., Exposition Park. 
Center: 2I .VSCIENCE. Theater: 2U-744-7400. 

Craft and Folk Art Museum Closing: Dancing in the 
Streets. 5X14 Wilshire Blvd., .?2.V9.^7-4230. 

Getty Center Closing: .Adriacn de Vries, Imperial Sc"ulp- 
tor; Jons Hoetn.igel and the Representation of Nature 
in the Renais5iance. Ctintinuing: William Eggleston 
and the Color Tradition; Artists Draw the Nude, 
1440- 1 850; The Shadow of Gradiva; Foundry to 
Finish: In the Studio of Adriaen de Vries. 1 200 Cietrv 
Center Dr., Brentwood, 3 10-440-7300. 

Huntington Library.Art Collections & Botanical 
Gardens C ontinuing: Worlds of Profit and Delight: 
Popular Reading in Rcnaiss.ince England; C^alifoniia 
and the Gold Rush Dtvade, 1848-1858. 1 151 Ox- 
ford Rd., ,San Marino, 626-405-2141. 

Japanese American National Museum C'losing: An 
American Di.iry: Paintings by Rtiger Shimomura. 
Continuing: Revisioning .Vlanzanar: .A Prticess of Re- 
flection; Paintings bv Hisako Hibi; Common Gniund. 
369 E. 1st St., 213-625-0414. 

LagunaArt Museum Closing: California Ciintemporarv 
Oaft. 'iO~ ( liff Dr.. Eaguna Beach, 949-494-8971'. 

Long Beach Museum of Art Continuing: Wide Open 
Sp.ices; Lindscafies from the Permanent Collection. 
2.101) I,. (Ve.in Blvd.. Long lieach, 562-439-21 19. 

Los Angeles County Museum of Art Closing: I.ee Kras- 
ncr; The Eashionabie Cihild of the 1 9th Century. 
C'ontinuing: Pompeii: Life in a Roman Town; Ghost 
in the Shell. 5905 Wilshire Blvd., 323-857-6000. 

MOCA at the Geffen Contemporary t:iiising: ITie Ea- 
penmenial Exercise of Freedom. C'ontinuing: Barbara 
Krugcr. 152 N. Central .Ave., 213-626-6222. 

Museum of Contemporary Art Closing: Raymond Pet- 
tibon. CAinnnuing: The Pan/j Collection; Timepicves: 
Selected Eiighlights from the Permanent Collection. 
250 S. (irand .Ave., 2 1 3-626-6222. 

Museum of Contemporary Art, San Diego (Down- 
town) t Continuing: Benraiid Livier: W.ilt Disne\ Pro- 
ductions. 1011 Kettner Blvd. at Broad\va\; San Diego, 
858-454-3541. 

Museum of Contemporary Art, San Diego (La Jolla) 
Closing: The .Museum As .Muse: Artists Reflect. 7(M) 
Prospect St., l a Jolla, 858-454-3541. 

Museum of Jurassic Technology Permanent exhibition: 
The Ev e of the Needle. 934 1 Venice Blvd., Culver 
City, .31 0-8. !6-6 131. 
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SPONSORED BY WINE SPECTATOR 



Santa Monica 

CIVIC AUDITORIUM, 1855 MAIN STREET 



January 28, 29 &f 30 

FRIDAY PREVIEW: 5-9pm ($20) SAT.: 10-7($10), SUN.: 10-5($10) 

INFORMATION: 310 395 2048 vsTww.posterfair.com 



"\ wanted a cosmetic procedure " 

"Thcit's why I called 1-800- DOCTORS 

"They proNided reliable iut'omiatioii 
I couldn't get from a friend or a director}'. 

I was matched to the j^ierfect board certified 
medical sj^iecialist. Counselors even assisted 
with my first appointment and helped 
arrange financing. 

Wliatever the pra^edure, from facelifts 
to breasts, liposuction to laser. 
l-800-POaOKS can liclp! 

Call NOW. 

Or visit their website at 
www. 1 -800-doctors.com, 

It's a free and 
confidential service. 
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Museum of Latin American Art Continuing: Visual 
Voices of McxiaWoccs Visualcs de Mexico. 628 Ala- 
mitos Ave.. I ong Beach, .^62-4.?7-lfi89. 

Natural History Museum Continuing: Bears: Imagina- 
tion and Reality. '*00 Exposition Blvd., Exposition 
l'ark,21.V76.? biNO. 

OceanshJe Museum of Art Closing: Glass to the Third 
Power. 704 Pier Way, Oceanside, 760-721-2787. 

Orange County Museum of Art Closing: In the City: 
Urban Views, 1^00-1940; Drawings from the Pemia- 
nent Collection. 850 San Clemente Dr., Newport 
Beach, 949-759-1122. 

Pacific Asia Museum Continuing: Cultural Portraits 
of India. 46 N. l os Rohles Ave., Pasadena, 626- 
449-2742. 

Palm Springs Desert Museum Continuing: Howard 
Ben Tre: Interior/Exterior. 101 Museum Dr., Palm 
.Spring.s, 760-.525-0189. 

Petersen Automotive Museum Closing: Surf's Up! 
The Cireat Anwrican Woody. Cxintinuing: Spindizzies. 
6060 Wilshirc Blvd., .523-930-CARS. 

Santa Barbara Museum of Art Closing: The Dictionary 
Pages and Other Diversions by Ciilles Barbier. Con- 
tinuing: The Jefferson Suite: Installation by Carrie 
Mae Weems; Toujours Paris: Photographs of Paris. 
1 1.30 State St., Santa Barbara, 805-962-1661. 

Santa Monica Museum of Art Cxintinuing: Kerry James 
Marshall's Mementos. 2525 Michigan Ave., Santa 
Monica, 310-586-6488. 

Norton Simon Museum of Art Continuing: Art from 
Stone: Prints from the Tamarind Lithography Work- 
shop, 1960-1970; Made in America. 41 1 W. Cxilo- 
rado Blvd., Pasadena, 626-449-6840. 

SIdrball Cultural Center C^ontinuing: The Making of 
Prince uf Egypt. Permanent exhibition: Visions and 
Values: |ewish I jfc from Antiquity to America. 270 1 
N. Sepulveda Blvd., West 1..A., 310-440-4500. 

Southwest Museum at LACMA West Continuing: 
Masks of the Northwest (x>ast. 6067 Wilshire Blvd., 
323-933-4510. 

UCLA at theArmand Hammer Museum of Art 
Closing: Oscar Wilde: From the Collection of the 




Clark Library, UCLA; Secret Victorians. 10899 Wil- 
shire Blvd., Westwood, 3 10-443-7000. 

UCLA Fowler Museum of Cultural Art Closing: Re- 
cycled, Re-Seen: Folk Art fn)m the Global ScTap Heap: 
Music in the Life of Africa. Continuing: Muffler Men, 
Muiiecos and Other Welded Wonders. UCLA, West- 
wood, 310-82,5-4.361. 

UCR/Califomia Museum of Photography Closing: 
Mediating Site/Mediated Vision; Robert Wild's .Serial 
Views of UCR. UC Riverside, 9()9-784-KOTO. 

galleries 

Tlic Co.i.^t 

BC Space Through Jan. 22. Group show, "Ushering 

Grace into 2000," various media. 235 Forest Ave., 

Liguna Beach, 949-497-1880. 
Julia Dean Photo Studio Continuing. Judy Walgren, 

"Northern Eronrier Districi, Kenya," photographs. 

3111 Ocean Front Walk, Marina del Rev, 310-821- 

0909. 

Galerie 224 Opens Jan. 12. Vxn\\ Ka/az, paintings and 
sculpture. 224 Forest Ave., Laguna Beach, 949-494- 
5757. 

Criffin Contemporary Opens Jan. 15. Richard Ixing, 

paintings. 915 Electric Ave., Venice, 310-4.52-1014. 
Karpeles Manuscript Library Continuing. Stephanie 

Diani, "L.A. Stories," photograplis. 21 W. Anapamu 

St., Santa Barbara, 805-962-5322. 
LabandArt Gallery Opens Jan. 14. Ciroup show, "The 

Part to the Whole," various media. l.oyola Mamnount 

Universit>; 310-338-7706. 
McLean Gallery Through Jan. 9. Clive Wilson, painting.s. 

Malibu C^ountrv Mart, 23410 Civic Center Way, 

Malibu, 310-456-2226. 
PalosVerdes Art Center Through Jan. 9. (iroup show, 

"Light and Movement," various media. 5504 W. 

Crc-smdge Rd., Rancho I'alos Verdes, 310-541-2479. 
The Queen Mary Continuing. Group show, "Treasures 

of the Last Emperor," various media. 1 126 Queens 

Hwy., l^ng Beach, 562-435-35 1 1 . 
Rico Gallery Through Jan. 30. Group show, "Zither, 

Zing, Bang 2000," various media. 208 Pier Ave., 

Santa .Monica, 310-399-5353. 
Sandroni Ray Opens jan. 15. Sharon Ryan, paintings. 

1224 Abbot Kinney Blvd., Venice, 310-392-3404. 
Skidmore Contemporary Art Opens Jan. 8. Group 

show. "DniwinRs W\- Cli.irlcs Anwildi. Riclurd Shapiro 

and Others." Malibu C^ountrj' Mart, 3835 Cross 

Creek Rd., Malibu. 310-456-5070. 
Elena Zass Gallery Cxinrinuing. Ciroup show, paintings 

and sculpture. 330 N. Coast Hwv., Laguna Beach, 

949-494-1969. 
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Center for Land Use Interpretation Through Jan. 25. 
Ciroup show, "Earthworks and Entropy," pho- 
tographs. 933 1 Venice Blvd., Culver Catv, 310- 
S39-5~22. 

Christopher Grimes Galery Opens Jan. 8. Group show, 
"The Visionary Landscape," various media. 916 Colo- 
rado .Ave.. Santa Monica, 310-587-3373. 

Highways Gallery Opens Jan. 7. Sallie DcEtte Mackie, 
photographs. 1651 18th St., Santa Monica, 310- 
453- n55. 

The Living Room Opens Jan. 15. Group show, "By the 
Wavside," video, sculpture and photographs. 1 132 
Broadway, Santa Monica, 3 1 0-458-99.sO. 

TJV.G. Jan. 4-29. "Ciroup Show Salon Fjchibition," var- 
ious media. 2903 Santa Monica Blvd., Santa .VIonica, 
310-829-9556. 

Bercramot Station 

MICHIGAN AV'E., SA>JTA MONICA 

Ruth Bachofher Gallery Opens Jan. 15. Brian Ruppel 

and Scott Kjtjno, paintings. 310-829-3300. 
Patricia Correia Gallery Jan. 8-22. C iroup show, "2(K)() 

Juried Exhibition," various im-dia. 310-264-1760. 
Patricia Faure Gallery Opens Jan. 15. Scott Grieger. 

"unamerican activities," paintings and mixed media. 

310-449-1479. 
Rosamund Felsen Gallery Opens Jan. 8. Jeff Ciambill, 



"Blacksmith Bird of Paradise," paintings. 310- 

X2S-84X8. 

Peter Fetterman Gallery Through Jan. 8. Group show, 
".Audrey Sty le: Images of Audrcv Hepburn bv .Master 
Photographers." 310-453-6463. 

First Independent Gallery Opens Jan. 12. Ronn Davis, 
mixed media. 310-829-034.5. 

Flowers West Through Jan. 15. Boyd & Evans, paint- 
ings. 310-586-9200. 

Frumkin/Duval Gallery Through Jan. 8. Group show, 
various media. 3 10-453- 1 8,sO. 

Gallery of Functional Art Through Jan. 9. Rick Oginz 
and Stan Huntei; "Feast of Function," various media. 
310-829-6990. 

Bobbie Greenfield Gallery Through Jan. 8. Frank Stella, 
"H.ind ( (ilorid Variations and New Editions," prints 
and niiinoprints. 310-264-0640. 

The Guard Shack Through Jan. 29. Steve Rtxlen, "read- 
ing without reading/within," mixed-media installa- 
tion. No phone. 

Gail Harvey Gallery Opens Jan. 4. Group show, "Ab- 
stract Painnngs." 310-829-9125. 

Hunsaker/Schlesinger Fine Art Opens Jan. 8. Richard 
ScdivT, "Nautical bob," mixed-media paintings. 310- 
828- i 133. 

Craig Krull Gallery Through Jan. 15. Group show, 
"Gemreich/Claxton/.Moffin," photographs. 310- 
264-3866. 

Frank Uoyd Gallery Opens Jan. 7. "New Millennium 
Ciroup Show: ()rto Heino, Keisuke Mizunc and 
Other Gallery Artists," ceramics. 310-264-3866. 

Mark Moore Gallery Through Jan. 22. Sabina Ott, 
"Fjch One .As She .May," paintings. 310-453-3031. 

Off Main Continuing. Hugucttc Caland, paintings and 
sculpture. 310-828-0211. 

Patrick Painter Througli Jan. 1 5. Rov Arden, "Terminal 
C ity," photographs. 310-264-5988. 

Shoshana Wayne Gallery Through Jan. 15. Balthus, 
paintings. ^ 10-453-7535. 

Track li Gallery Through Jan. 15. Don Ed Hardy, 
"Tattooing the Invisible Man: Bodies of Work, 
1955-1999," various media; David Forbes, "Ber- 
gamot Starions of the Cross," paintings. 3 1 0-264- 
4678. 

BcA'crly HiIlsAVest Hollywood 

Alter & Gil Opens Jan. 20. " Enrico Donati in the 1 950s 
and 1960s: The Inventive Years of the New York 
School," painting.s; Ciarv Wcisnun, "Classical Bronze 
Sculpture." 184 N. Canon Dr., Beverly Hills, 310- 

275- 8130. 

Chac-Mool Opens Jan. 15. Rov Thurston, paintings. 184 
N. C anon Dr., Beverly Hills, 310-275-8130. 

Gagosian Gallery Through Jan. 22. Kristin Calabrese, 
paintings. 436 N. (Camden Dr., Beverly Flills, 310- 
271-9400. 

Galerie Morpheus Jan. 1-31. Group show, "Contem- 
porary European Surrealism," various media. 9250 
Wilshire Blvd., Ikveriy Hills, 310-859-2557. 

Gallery 82S Through Jan. 7. Ciroup show, "Southern 
California Open 1999 Juried by Jav Bclloli," various 
media. 825 N. La Clienega Blvd., .310-652-8272. 

Grant Sehvyn Fine Art Through Jan. 15. George Stoll, 
"Sp<inge Paintings and Drawings." 341 N. Caiion 
Dr., Ik-verly Hills, 3 1 0-777-24(X). 

William ICarges Fine Art Conrinuing: "Recent Acqui- 
sitions: Earlv California Impressionist Paintings." 
9001 Melrose Ave., West Hollywood, 310-276-8551. 

Kohn Turner Gallery Opens Jan. 8. Simon Gallery, paint- 
ings. 454 N. Robertson Blvd., West Hollywixxl, 310- 
S54-54(K). 

Koplin Gallery Opens Jan. 15. James Doolin, paintings. 
464 N. Robertson Blvd., West Holl\-wood, 3 10-657- 
9843. 

MAK Center Through Jan. 1 6. BeaK Passow, "Numbers," 
photographs. Schindler House, 835 N. Kings Rd., 
West HolK-wood, 310-651-1510. 

Don O'Mehreny Gallery Opens Jan. 1 1 . Susan Moss, 
"War and Pe.ice," paintings. 9009 Melrxjse Ave., West 
H()ll™iH>d, 310-27.5-7868. 

Regen Projects Through Jan. 22. Andreas Gursky, pho- 
tographs. 629 N. Almont Dr., West FloUywood, 310- 

276- 5424. 

Remba Gallery Through Jan. 8. Jonathan Borofeky, "All 
Is One," sculpture. 462 N. Robertson Blvd., West 
Holb-wood, 310-657-1101. 

George Stem Fine Arts Opens Jan. 15. "Important 



Gallery 

Masako Takahashi's "Hair 

Opens Jan. 15 

This Venice-based artist is obviously 
using her head.WhetherTakahashi em- 
broiders viflth her own hair such words 
as passion, ritual and yearning onto 
lingerie or sews delicate texts onto 
blocks of silk, the results are breath- 
taklngly imaginative. Gallery Soolip, 550 
Norwich Dr.West Hollywood, 310- 
360-0154. 
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Paintings bv Eariy California Artists." 8920 Melrose 

Ave., West Holly-wood, 310-276-2600. 
Louis Stem Fine Arts Opens Jan. 1 .5. Claude Parent, 

"An Oblique Lineage Toward Hypcrsurfaccs: ftojccts 

and Drawings bv Architects." 9002 Melrose Ave., 

West Hollywood, .310-276-0147. 
Storyopolis Through Jan. .3. Group show, "Women on 

the Verge of a New Millennium," paintings. 1 16 N. 

Robertson Blvd., West Hollywood, 310-358-2500. 

Mid City /Hollywood 

Ace Gallery Cx)ntinuing. Hector Garcia, photographs. 

5514 Wilshire Blvd., 323-935-441 1. 
Apex Fine Art Through Jan. 16. Group show, "The 

Children's Hour," photographs. 332'/2 N. La Brea 

Ave., 323-634-7887. 
Stephen Cohen Gallery Opens Jan. 14. Rod Cook, 

"Nudes," photographs. 7358 Beverly Blvd., 323- 

937- 5.525. 

Couturier Gallery Through Jan. 8. Group show, "Present 
Art VI: A Large Show of Small Works," various 
media. 166 N. U Brea Ave., 323-933-5557. 

Every Picture Tells a Story Through Jan. 10. Group 
show, "Madeline in Hollywood: The Art of the Be- 
mclmans Family," paintings and drawii^. 7525 Bev- 
erly Blvd., 323-932-6070. 

Fahey/Klein Gallery Through Jan. 9. In ing Penn, "New 
and Unseen," photographs. 148 N. La Brea Ave., 
323-934-2250. 

Marc Foxx Opens Jan. 8. Donald Moffett, "The Ten 
Commandments," paintings. 6150 Wilshire Blvd., 
32.3-857-5571. 

Jan Kesner Galery Through Jan. 8. Group show, "Happy 
Holidav VL" photograpltt. 164 N. La Brea Ave., 32l3- 

938- 6834. 

La Luz de Jesus Gallery Jan. 7-30. Shag, "J Is for Jet- 
seticr," paintings. 4633 Hollywood Blvd., 323- 
666-7667. 

Los Angeles Contemporary Exhibitions Opens Jan. 



15. "Poetic Installation of Works by Constantin 

Brancusi, Ann Hamilton, Bertrand Lavier, Sherrie 

Lcvine and Heim Steinbach." 6,522 HolUwood Blvd., 

323-957-1777. 
Jack Rutberg Fine Arts IJirough Jan. 29. Group show, 

"latin American Paintings, Drawings & Sculpture." 

7321 Beverly Blvd.. 323-933-5523. 
Daniel Weinsberg Contemporary Art Through Jan. 8. 

John .McLaughlin, "Pamtings. 1949-1974." 6148 

Wilshire Blvd., 323-954-8425. 
Works on Paper Through Jan. 8. Kranz Ackermann, 

"Mental Maps," drawings. 6150 Wilshire Blvd., 323- 

964-9675. 

DowntowiVInland Areas 

Amiory Center for the Arts Opens Jan. 23. Hleen Cow- 
in, photographs. 145 N. Raymond Ave., Pasadena, 
626-792-5101. 

Calfomia Art Qub Gallery at the Oki Mill Continuing. 
Group show, "Gardens of the Huntington Library," 
paintings. 1 120 Old Mill Rd., San Marino, 626-449- 
.5458. 

ChinaArt Objects Gallery Opens Jan. 14. Group show, 

"Revolutionar\' Power of Women's Laughter." 933 

Chung King Rd., 213-613-0384. 
Cirrus Gallery Through Jan. 31. Gillian Theobald, 

"Night & Dav," paintings. 542 S. Alameda St., 213- 

680-3473. 

Fisher Gallery Continuing. "Crossing Boundaries: Jamex 
and Einar de la Torre, Steven La Ponsie and Ronald 
Gonzalez," sculpture. USC, 213-740-4561. 

Folk Tree Collection Opens Jan. 22. Group shmv, "Hearts 
& Flowers XIII," various media. 199 S. Fair Oaks 
Ave., Pasadena, 626-793-4828. 

George^ Through Jan. 14. Geoff McFetridge, furniture. 
1766 N. Vermont Ave., 323-666-9447. 

Los Angeles Central Ubrary Getty Gallery Opens Jan. 
8. Group show, "Visible Traces: Rare Books, Maps 
and Documents from the National Librarv of China." 



630 W. 5th St., 213-228-7000. 
LuckmanFineArts Gallery Opens Jan. 14. "The Legacy 

of Corita Kent's '60s Pop," various media. Cal State 

Los Angeles, 323-343-6604. 
Mendenhall Gallery Opens Jan. 22. Richard Arbib, 

drawings. 41 N. Fair Oaks Ave., Pasadena, 626- 

792-0162. 

Speakeasy Gallery Continuing. Skee Goodhart, "Erot- 
ic An of the Apocalypse," paintings; Viktor, "Erotic 
An of the Ap<x;alvpse," sculpture. 1235 S. Hope St., 
213-749-1330. 

Sweeney Art Gallery Opens Jan. 12. Thomas Emde, 
paintings. UC Riverside, 909-787-3755. 



film, tv & video 

Here^ Looking at You, Bogie Jan. 7-29. The AFI sealed 
Humphrey Bogart's fate when it chose him as the 
male screen legend of all time. And why not? This 
lineup of classic flicks says it all: CMsMatica, Key 
luirgn. The Big Sleep, The Maltese Falcon, The Afri- 
can Queen, The Caine Mutiny, To Have and Have 
Not and Habrina. Call for rimes and prices. Ujs An- 
geles Count*' Museum of An, 5905 Wilshire Blvd., 
877-766-7344. 

Peter Pan Through Jan. 9. Baby boomers with memo- 
ries of Mary Martin flying through the air can turn 
on their tykes with screenings of this 1 960 TV spe- 
cial. At 12:30 and 3. Call for prices. Museum of 
Television Sc Radio, 465 N. Beverly Dt, Beverly Hills, 
310-786-1000. 

Key Sunday Cinema Club Jan. 9. This dub doesn't an- 
nounce its schedule prior to screenings, but films like 
Man of the Cjmtury (which won the Audience Award 
at Slamdance) have received the sneak peek treatment. 
At 10. Call for prices. Lacmmie Monica 4 Theatci; 
1332 2nd St., Santa Monica, 888-467-0404. 
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Contemporary Documentary Series Jan. 1 1 and 
25. A.MPAS and the UCL.A Film and Television 
Archive think you need more docs in your diet. 
Louise Dahl- Wolfe: Painting with Light and the 
Oscar-nominated Dancemaker screen on the 1 1th, 
and The Brandon Teena Story, v\ hich has gener- 
ated a lot of buzz, plays on the 2.5th. At 7-30. 
Admission, free. James Bridges Theater, UCLA, 
Westwood, .M0-206-F1L.M. 

AHred Hitchcock 101 Jan. 14. To c-elcbratc Hitch's 101st 
birthday, OCM shows Rear Window, with author- 
curator Dr. Arthur Taussig iFihn Values/Family Val- 
ues: A Parent's CuuJe] offering the postflick analysis, 
the Sweet Life providing the gratis snackage and Pcct s 
donating the coffee. At 6:M). Tickets, $4-$6. Orange 
County Vluseum of Art, 850 San Ck-mcnK Dn, New- 
port Beach, 949-759- 1 122, ext. 204. 

The Madness of Ken Russeil Jan. 14-20. Gear up for 
new .VSmm prints of Tommy, Wtmten in Love and 
The Music Lot vrs; the unrated director's cut of Crimes 
of Passion; and producer Dan Ireland's appearance 
at The Ijiir of the White Worm screening. Call for 
times and prices. Landmark's Nuart, 1 1272 Santa 
Monica Blvd., West I . A., .?10-478-6.?79. 

BABA '99:The British Advertising Awards Jan. 20. 
When it comes to making great commercials, the Brits 
have always left us Yanks in the dust. But give us an- 
other few centuries with the English language, and 
we'll be able to compete with that little isle. At 7 and 
9:15. Call for prices. Los Angeles Count\' Museum 
of Art, 5905 Wilshire Blvd., 32.V857-60io. 

5 Architectural Films by Charles and Ray Eames Jan. 
20. Continuing the celebration of the Eames House's 
5()th annivcr^ry, the dcsign-niks at the Eames Office 
screen montage-laden shorts such as House and Two 
Baroque Onirches, plus the proposal films Expanding 
Airport and Aquamim. fr-8. Admission, free; reserva- 
tions required. Ejmcs Office Gallery, 2665 Main St., 
Santa .Monica, 310-.?96-5991. 

The Unseen Lucy and Desi Starts Jan. 2 1 . Check out the 
dynamic duo on The Ed Wynn Show, Make Room 
for Daddy and The Milton Berle Show. Call for times 
and prices. Museum of Television 8c Radio, 465 N. 
Beverly Dr., Beverly Hills, 310-786-1000. 

Mysteries of Egypt Starts Jan. 28. Expect soaring cine- 
matography over the pyramids of Giza, King Tut talcs 
and Omar Sharif as a kindly grandfather in the first 
IMAX flick from the National Geographic folks. Call 
for times and prices. IMAX Theater, 700 State Di;, 
Exposition Park, 213-744-7400. 



kid stuff 



Winter BrealcArt Camps Dec. 20-30. Artists ages 6 to 
12 turn self-portraits into butterfly wings on the 20th, 
design urban scenes on pizza boxes on the 21st, fash- 
ion paper cuttings with Mylar on the 22nd, create 
kaleidoscopes on the 28th, make multimedia collages 
on the 29th and whip up a "trains, planes and auto- 
mobiles" mobile on the .^Oth. lO-twxm. Tickets, $15. 
Orange Count\' Museum of Art, 850 San Clemcnte 
Dr., Newport Beach, 949-759- 1 122, ext. 204. 

Adventures in Archaeology Day Camp Dec. 2 1-23. 
Kids ages 8 to 12 won't mind hanging here during 
the pre-Christmas rush, when they'll be unearthing 
"ancient" dwellings and crafting musical instruments, 
mosaics and pottery. 9-12. Tickets, $25-$70. Skirball 
Cultural Center, 2701 N. Sepulveda Blvd., West L.A., 
310-440-4636. 

The Utde Mermaid Dec. 2.5-Jan. 23. The latest "Disney 
on Ice" extravaganza isn't Uncle Walt emerging from 
his cryonic pod but Ariel and Flounder skating to 
Alan Menken and Howard Ashman's score. CjII for 
times and prices. Dec. 25-Jan. 2: Arrowhead Pond, 
2695 E. Katella Ave., Anaheim. Jan. 5-9: Long Beach 
Aa-na, 300 E. Ocean Blvd., Long Beach. Jan. 13-16: 
Ixis Angeles Sports Arena, 3939 S. Figueroa St. Jan. 
1 8-23: Great Western Forum, 3900 W. Manchester 
Blvd.. Inglewood. Call 213-480-3232. 

Winter Adventures in Nature Dc-c. 27-30. Young'uns 
ages 3 to 4 (with an adult) cozy up to dinosaurs, 5- to 
6-year-olds learn about coyotes and sharks, 7- to 8- 
year-olds study reptiles and skulls, and 9- to 11 -year- 
olds unwrap the mysteries of mummies. Call for times 
and prices. Natural History' .Museum, 900 Exposition 



Blvd., Exposition Park, 213-763-3534. 

Kidspace Museum Jan. 8-28. Study the Native Ameri- 
can winter diet on the 8th, celebrate Martin Luther 
Kingjn Day on the 15th and 17th, build a miniature 
Native American "longhousc" on the 22nd, and hang 
out with Eth-Noh-Tec when the troupe explores 
Asian- American myths and legends on the 28th. Call 
for times and prices. 390 S. El Molino Ave., Pasadena, 
626-449-9144. 

Los Angeles Central Library Jan. 8-29. Welcome the 
new year with storyteller Narnry Mc-Quillan on the 
8th, honor National Soup Month with stories and 
puppets on the 15th, enjoy more millennium mad- 
ness with Activated Storytellers! on the 22nd, and dig 
folktales from around the world with Audrey Kopp 
<m the 29th. At 2. Admission, free. 630 W. 5th St., 
213-228-7250. 

Recreating Radio Jan. 8-29. Mini moguls get the 4 1 1 
on cue rehearsals, sound effects and casting when tliey 
record radio shows like Blast Off! on the 8th, Rick 
Lowell, Private Eye on the 15th, Hawk of the West 
on the 22nd and Inspector Rufflethorpe on the 29th. 
Call for times. Tickets, $5; group rate, $ 1 25. Museum 
of Television 6c Radio, 465 N. Beverly Dr., Beverly 
Hills, 310-786-1014. 
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Billy Wilder {Retrospective 

Im. 13- Feb. 2 

Wllder's In the house when the Acad- 
emy of Motion Picture Arts and Sci- 
ences fetes the auteur with kudos and 
clips followed by screenings at UCLA 
Film and Television Archive of the flicks 
he wrote and, at American Cinema- 
theque, of those he directed. Call for 
times and prices. Jan. 1 3: Academy of 
Motion Picture Arts and Sciences, 3 1 0- 
247-3600. Jan. 14-27: UCLA Film and 
Television Archive, 3 IO-206-FILM.Jan. 
19-Feb. 2: American Cinematheque, 
323-466-FILM. 



Alexander and the Terrible, Horrible, No Good, Very 
Bad Day! Jan. 15. The Kennedy Center people knew 
a good thing when they asked longtime Redbook 
columnist Judith Viorst to turn her best-selling chil- 
dren's book into a musical that's spunky enough for 
adults. Composer Shelly Markham provides the score. 
At 1 1 and 1. Tickets, $15. Pepperdine Center for the 
Arts, Pepperdine University, Malibu, 310-456-4522. 

Birding by Boot Jan. 15. Ornithologists 7 to 17 (with 
adult) can trek one-and-a-half miles through the Bolsa 
Chica Wetlands to get the skinny on shorebirds of 
c\'ery stripe. 8 a.m.-l 1 a.m. Tickets, $10-$15. Long 
Beach Aquarium of the Pacific, 100 Aquarium Wav, 
Long Beach, 562-590-3 100. 



Ftthti Sandy Shores to Sunken Ships Youth S leepowr 

Jan. 21 and 28. With treasure map in hand, kids 9 to 
14 (with one chaperone per 10 kids) explore the 
ocean food chain and then take time for hands-on ac- 
tivities and snacks. (Bring a sleeping bag.) 6:30 p.m.- 
7:30 a.m. Tickets, $25-$45. Long Beach Aquarium 
of the Pacific, 100 Aquarium Way, Ixing Beach, 562- 
590-3100. 

Autry Preschool Program Jan. 26. Celebrate Valentine's 
Day early with songs, tales of love and a crafts class 
devoted to making cards for the object of your af- 
fection. 1 1-noon. Call for prices. Autry Museum of 
Western Heritage, 4700 Western Heritage Way, 
Griffith Park, 323-667-2000. 

Children^ Coi«cert in Historic Sites Jan. 29. This is just 
the ticket to complement the Hunrington's "Land of 
Golden Dreams" exhibit. Straight outta gold rush 
country comes the Black Irish Band with its tiovc of 
miners' and immigrants' songs from the 19th century. 
Storyteller extraordinaire Peter Kors spins the yarns. 
At 1:.30 and 3. Tickets, $12-$18. Huntington Library, 
Art Collections 8c Botanical Gardens, 1151 Oxford 
Rd., San Manno, 310-954-4300. 

Musical Circus Jan. 29. The Pasadena Symphony invites 
wee ones under 1 2 to blow their horns. At 9 a.m. 
Admission, free. Pasadena Civic Auditorium, 3(K) E. 
Green St., Pasadena, 626-793-7172. 

Children^ Nature Institute Ongoing. Little ones go be- 
yond the backyard when they look for ducklings at 
Franklin Canyon, visit the farm at Pierce College and 
hang out with the TreePeople at their bosky digs. Call 
310-364-3591. 

Griffith Park Ongoing. Come here for a sctK>p of local 
history with your birthday cake. On the menu: the 
merry-go-round, pony and stagecoach rides and the 
Colonel Gnffith and Freedom trains. Call for hours 
and prices. Los Feliz Blvd. and Riverside Dr., 323- 
665-3051. 

Image/Capdon Ongoing. Pint-size Noam Chomskys 
shape and alter editorial meaning by pairing docu- 
mentary photos with various captions. Call for hours 
and prices. UCR/Califomia Museum of Photography, 
UC Riverside, 909-784-FOTO. 

Laserium Ongoing. Introduce your httle trip-hoppers to 
a venue of your youth. Bouncing off the ceiling are 
the techno-pulsing Laser Visions, the 3-D Laserock 
and, of course, the Dark Side of the Moon show. Just 
don't mentkin the bong. Call for times. Tickets, $6-$8. 
Griffith Observatory, 2800 E. Observatory Rd., 
Griffith Park, 2 13-»80-3232. 

Los Angeles Children^ Mu s eum Ongoing. In the Video 
Zone, wee Jcdi warriors save the galaxy in front of a 
blue screen, while baby Brimeys cut demos in the Lou 
.^dlcr Recording Studio. Call for times. Tickets, $5. 
310 N. Main St., 21.V687-8800. 

Sunday Broacton Farmers' Market & Family Fun Fair 
Ongoing. It's the kid stuff like the Art Bar that makes 
this market tops for tots. Every Sun., 9-2. Admission, 
free. Broxton Ave. between Westwood Blvd. and Wey- 
bum Ave., Westwood, 310-208-61 15. lA 
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well-being 

flex appeal 

THIS JANUARY 1, IF YOU FEEL like you really have to make 
up for all your holiday bingeing and for once live up to your 
New Year's — make that New Centur\''s — resolution to tone 
up and slim down, you're not alone. Thousands of others feel 
the same way. To help you make good on that promise in this, 
the land of the fit and fabulous, we canvassed some of the 
city's top gyms and fitness trainers to get the skinny on the 
world of sweating and stretching. 

So what's new? Aside from a continuing emphasis on cross- 
training — varying workouts with different activities — Los 
Angeles has experienced a boom in personal trainers, a shift- 
ing focus from weight loss to toning and endurance, an em- 
brace of holistic philosophies and a push to incorporate the 
great outdoors into exercise regimens. But the best news for 
couch potatoes is the increasing interest in relaxing, low-en- 
ergy — even mellow — programs (think classes that incorporate 
candles, colors and fragrances). Says Scott Cameron Brown, 
group exercise manager at Sports Club/LA, "The exercise in- 
dustry is turning more toward body/soul workouts, because 
we're starting to realize how important downtime is." Now 
that's something we can all relate to. 

gym circuit 

FOR MANYANGELENOS.THE GYM Is the holiest of clubs, a place where 
they can whittle away pounds and stair-climb to heavenThese days, 
there's a gym for every type of workout worshiper — from bodybuilders 
to endorphin pumpers to spiritual stretchers. 

BoniFS IN mim 

ALTHOUGH THE MOTTO AT BODIES in Motion is "Get an 
aggressive workout," the popular chain — where boxing and 
kickboxing are butt-kicking staples — also offers a well- 
rounded selection of classes, free weights and cardio machines. 
"Innovation, eliminating boredom and pulling in the 
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New Year... 
New Millennium... 
New Lifestyle... 
New You... 

Two Weeks of Living™ 
is The Only New Year's 
Resolution to Make! 

One on one, comprehensive nutrition 
workshop customized to your lifestyle. 
A registered dietician/nutritionist comes 
to your home to determine whot diet is 
right for you, provide optimal health, 
inaease energy, decrease body fat, increase 
stamina, and promote overall well being. 

Your personalized workshop includes 
hands-on cooking instruction, field 
trips to the market, nutritional 
education, restaurant outings with 
suggested menu selections, and follow 
up visits and counseling. 

Two Weeks of Living... 
It's a lifestyle, not a hobby 

Two Weeks of Living™ 

Phone inquiries welcome 

(310)453-6491 




well-being 

mind/body level" are key to sticking 
with a program, according to the gym's 
fimess coordinator Misr\' Tripoli. Toward 
that end, new classes are added every 
two months, such as "Candlelit Power- 
stretch," an hourlong soother; "Jock 
Ballet," for adult beginners; "Cardio 
Swing," an aerobics class that uses tra- 
ditional swing movements; "Roadrac- 
ers," a virtual-reality-based Spinning- 
type class; and "Afro-Brazilian Groove," 
featuring live drummers. This month, 
Tripoli is debuting a waisdine-trimming 
Hula Hoop class, and the club has added 
a personal trainer program as well. 
"Using trainers is a great way to learn 
how to best work out for one's body 
type and stay motivated," says Bodies 
in Motion fitness director Tracey 
Thompson, who also supports the cross- 
training trend — a healthy mix of, say, 
yoga, Pilates and weight training. 2730 
Santa Monica Blvd., Santa Monica, 310- 
264-0777; 1950 C:enturv' Park East, 310- 
789-1111; 17031 Venuira Blvd., Encino, 
818-995-7700; 900 S. Arroyo Pkwy., 
Pasadena, 626-577-2211. 

SOME LIKE CRUNCH FOR ITS cardio machines 
equipped with Netpulse Internet/TV access. 
Others groove to the see-and-be-seen scene 
at this 30,000-square-foot hipster and celeb 
hangout on Sunset (Renee Zellweger, Lukas 
Haas, Stone Temple Pilots' Scott Weiland). But 
Kendall Hogan, the gym's group fitness direc- 
tor, claims it's the classes that really make this 
club stand out Hogan likes to pump up the 
fitness schedule with offerings like "Karaoke 
Spin" and "Gospel Aerobics" that beat the 
boredom and "get people thinking." "We're 
trying to move people beyond the no-pain, 
no-gain philosophy," he explains. Workouts for 
2CXX) include a drumming class (everyone gets 
to "beat their own drum"); a trapeze session 
for acrobat wanna-bes; and the continuing 
"Yoga Grooves," which mixes hip-hop, jazz and 
reggae."The mind/body thing is really popu- 
lar. We've increased our yoga classes by 50 
percent," notes Hogan. Other hot activities, 
like Spinning, will take on more stimulating di- 
mensions with the facility's soon-to-be-built 
glass-encased light-therapy studio, which uses 
colored lights reputed to have soothing qual- 
ities. Crunch has more than 50 personal train- 
ers on staff. 8000 Sunset Blvd., 323-654-4550. 




IN THE NEW Age -ish 
""Clii Motion" class 
at Sports Club/LA, 
participants use 
yoga and Pilates 
techniques and 
rubber balls in colors 
and scents like 
lime and lavender 



WITH ITS EMPHASIS ON weighdifting, 
this establishment is for the superserious 
(Mark Wahlberg, Keanu Reeves, Arnold 
Schwarzenegger), but it boasts top-notch 
group workouts, individual personal 
training and cardio machines as well. 
And, like many other gyms in L.A., 
Gold's has jumped on the innovation 
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bandwagon, offering such classes as 
"Body Flow" (a combination of yoga, 
Pilates and mind/body training) and 
"RPM" (a cycling workout designed to 
keep your heart rate up), along with ses- 
sions in Afro-Brazilian, ballroom and 
salsa dancing. Still, Gold's one-on-one 
training is considered its specialty. The 
17 personal trainers at the Hollywood 
location offer a standard 12-session pro- 
gram in which chest, triceps and shoul- 
ders are worked one day and back and 
biceps the next, while the 120 trainers 
at the Venice outpost are into hard-core 
hardening. Both venues offer custom-tai- 
lored programs. 1016 N. Cole Ave., 
Hollywood, 323^62-7012; 360 Hamp- 
ton Dr., Venice, 310-392-6004. Coming 
soon: Branches in West Hollywood and 
Downtown. 

PRITIKIN inNfiFVITY CFNTFR ft .SPA 
AUim.SMIA MMIIA. 

"PEOPLE WANT MORE ACTIVITY — outside 

workouts rather than just gym time," says Priti- 
kin spa director Nicola Evans. In response, the 
spa has added water aerobics and swimming 
classes that take place in its indoor/outdoor 
pool; "Sunrise Flow Yoga" on the beach; and 
"Leki Pole Walking" instruction, in which par- 
ticipants trek into the foothills."Pole walking 
uses so much more of your muscles than hik- 
ing," says Evans, who likens the movements to 
those of cross-country skiing. But exercising 
In the great outdoors is only a small part of 
what's available at Pritikin, which prides itself 
on "focusing on the whole person." There's a 
strength-training room, a cardiovascular room 
and a v^de range of classes from RIates to aer- 
obics. Expert-led lectures for enrollees in the 
Pritikin Plan — a program designed to change 
lifestyle habits, including diet and exercise — 
are also available to members. "If you are con- 
sistent v^ a program that fits your lifestyle, 
it's easier to stick to it," says Evans. 1 700 
Ocean Ave., Santa Monica. 3 1 0-899-4040. 

RpmR niiiR/iA 

THIS MASSIVE COMPLEX is an alterna- 
tive fitness universe. The upscale 
100,000-square-foot center not only fea- 
tures the latest in equipment and in- 
struction, but also racquetball, rock 
climbing, a rooftop driving range and a 
cafe, spa and hair salon. Though the club 
can be a bit intimidating, it continually 
updates its classes, offering some- 
thing for everyone. In the New Age-ish 



"Chi Motion," participants use soft, rub- 
bery balls in four colors and fragrances 
(like lime and lavender) and call on yoga 
and Pilates techniques to achieve "over- 
all balance." "It's a stretch/cardio/holis- 
tic/soul-energizing class," explains group 
exercise manager Scott Cameron Brown. 
While Pilates and yoga gain in popular- 
ity, they are continually being updated. 
For instance, "All the Right Moves" 
fuses both techniques with dance, while 
"Candle-Lit Stretch" features a live mu- 



sical trio. Still, cardio and weight train- 
ing are the standards here, and the gym 
plans to soon take its ever-popular Spin- 
ning class to another level by adding TV 
screens so that cyclists can visualize them- 
selves on mountain roads or in flower- 
filled meadows. 1835 Sepulveda Blvd., 
West L.A., 310-473-1447. 

A TIGHTFR II 

"THE BIGGEST TREND NOW is to mix nutri- 
tion, aerobics and weight-bearing exercises," 
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Wh i ch Plastic Surgery? 
is best Laser Resurfacing? 
for you? Chemical Peels? 

We will help select a program specifically for YOU 



The OBAGI TOTAL APPROACH to skin health 
restoration, allows you to choose a gradual 
approach or a fast one to achieve maximum 

benefit for your skin. 

The Obagi skin health restoration programs 
are artistically tailored to each patient's 
individual skin type and condition. 



Our Beverly Hills office is the center of 
excellence for plastic surgery, laser 
treatment, Obagi peels along with the 
Obagi NU-DERM systems, a home 
treatment program for a total approach to 
skin rejuvenation. Patients benefit regardless 
of age, skin color or skin condition. 



The total approach may utilize one or more procedures, 
and a home treatment program with creams. 




Zein E. Obagi. M.D. 



Michael B. Stevens, MD. 

Board Certified 

Board Certified Dermatologist Plastic Surgeon 



SamerAlaKi, M.D. 

Board Certified 
Dermatologist 



http: // www.vdgi.oonVobagi 



Dermatology, Plastic Surgery 
and Laser Center 



9033 Wilshire Blvd., Suite 100 
Beverly Hills, CA 902 11 

310-275-3030 



It's just an hour 
It's just some sweat 
It's just a muscle 
It's just your body 
It's just CLASS 



„JUST TAKE m 




1 2530 Riverside Drive, Studio City 
Call (818)761-4525 for more information 
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well-being 

says Steve Zim, owner of ATlghter U. Hence, 
Zim s stable of personal trainers customize not 
only their charges' fitness regimes but their diets 
as well. "You need to balance carbohydrates, 
proteins and fets and limit your sugar intake," 
notes Zim, whose clients (including pro base- 
ball players and the U.S. Figure Skating and 
Women's Rowing teams) are hooked on his 
up-to-the-minute gear Aerobic equipment fea- 
tures cable-access TVs, EFX units (part tread- 
mills/part stair-climbers) minimize impaa on 
sensidve joints, and Spinning machines let rid- 
ers pop in video and cassette tapes and pop 
on headphones while they cycle with virtual 
trainers. 1 0854 Washington Blvd., Culver City, 
310-202-6344. 

T R i nPNT P I TN F 8 8 

WITH DISCRIMINATING CLIENTS such 
as Darrick Martin and James Robinson 
(of the Clippers) and Greg N4inor (of the 
Celtics), Trident Fitness owner Michael 
Shenkman knows he'd better keep 
abreast of the latest trends. That's why 
he hires top trainers for his state-of-the- 
art gym. "I've made a lot of changes 
lately, and one of the biggest is incorpo- 
rating cardiovascular with weight train- 
ing," he says. Though this idea isn't 
revolutionary, it has been gaining mo- 
mentum as fitness traditionalists shift 
to more varied workouts. Not only does 
mixing up routines decrease boredom, 
reducing the temptation to quit, but "the 
more cross-training in your routine, the 
less chance of an injury," says Shenk- 
man, who predicts an increase in work- 
outs with personal trainers because peo- 
ple "want results they can't get on their 
own." But, he stresses, any exercise — 
with or without a trainer — is good. "Any- 
thing that gets you out of the house is 
better than sitting on the couch," he says. 
11 355 W. Olympic Blvd., West L.A., 
310-231-5195. 

beyond the gym 

WHAT, THE CLUBBY gym's not your cup 
of carrot juice? Here are some alterna- 
tives to the muscles-and-machines set. 

WnRKnilTS WITH A VIFW 

IF A TWO-HOUR HIKE IN the Santa Monica 
Mountains, swimming laps in Pasadena's Rose 

Cc 



Bowl pool or Rollerblading at Venice Beach 
sounds more fun than going nowhere on an 
exercise bike, check out the year-old Workout 
LA, where Mimi Levinson customizes outdoor 
exercise routines with everything from biking 
to rock climbing to fit individual needs."People 
like diversity," she notes."lt used to be they 
would just go for a walk or take an aerobics 
class, but now they want to incorporate their 
workouts into their lives." Concierges from 
the Peninsula, the Pour Seasons and the Hotel 
Bel-Air recommend Levinson to those who 
"want to get a feel for the city," she says. "It's 
like taking a tour of LA on foot." She also tai- 
lors her hours to clients' schedules, whether 
early or late, and offers advice on yoga and 
body-sculpting classes. Santa Monica Day Trip: 
2 to 4 hours; $225 to $350. Pasadena Day Trip: 
4 hours; $350. Hike in the Hills: 90 minutes to 
full day; prices vary. Custom packages: 2 hours 
to full day; prices start at $350. 2 1 3-925-68 1 8. 

niRTY nANCINQ 

ALREADY A CRAZE in New York, where 
they call it Basement Bhangra, Bhangra 
(pronounced bung-rz) has boogied its 
way across the country. This high-energy 
ancient dance, which originates from 
northern India, features the invigorating 
beat of a dhol drum mixed with reggae, 
disco and techno. According to fitness 
instructor Sarina Jain, who offers one- 
hour classes in Orange County and L.A., 
Bhangra is "as exciting as salsa and hip- 
hop, and you get a cardio workout while 
shaping your arms and legs." It's also 
low-impact and easy for anyone at any 
age, and "it's sexy," Jain adds. $10 to 
$15 per class. 877-4MASALA. 

RINGS, BARS. BEAMS.TRAPEZES and trampo- 
lines may not sound like standard gym equip- 
ment, but at Energy Unlimited Fitness, that's 
the point. Owner Laura Schwartz and her 
team of nine personal trainers teach stretch- 
ing, strengthening and conditioning without 
fancy treadmills or stationary bikes in a 
1 0,000-square-foot space shared with the 
Santa Monica Gymnastics Center "People 
want balance in their lives, and there's not 
one athlete who's more balanced than a 
gymnast," states Schwartz, whose clients 
have included Barbara Walters, George 
Hamilton and Elisabeth Shue."Gymnastics is 
great for preventing osteoporosis — so for 
women it's incredible — but the beauty is that 
anyone can do this." And if you only need to 



learn how to do a back flip for a movie role, 
they can help you with that, too. $70 per 
hour for individual sessions; $30 for group 
sessions. 8476 Warner Dr, Culver City, 3 1 0- 
204-2550. 

one on one 

GROUl' CLASSES AND cardio machines 
may get your heart pumping, but there's 
nothing like a little personal attention, 
whether it's in the comfort of your own 



home or high in the Santa Monica Moun- 
tains. Here, three top L.A. trainers share 
their philosophies. 



BEST KNOWN AS Madonna's personal trainer, 
Kybartas follows a simple fitness creed: "Al- 
ways focus on the process and not so much 
on the result" In other words, he doesn't force 
a student to do, say, 10 push-ups followed by 
a three-mile run. Instead, Kybartas believes 
in trying different activities until clients find 




PLASTIC SURGEON 
John F. Reinisch, 

M.D. F.A.C.S. 



Providing all aspects of plastic surgery including 
Eye Lid Surgery Breast Surgery Facial Implants, Facelifts, 
Ultrasonic Liposuction, Rhinoplasty, Fat Injections and Botox. 
Computer Imaging Available. 

• Board Certified by American • Harvard Medical School 
Board of Plastic burgery Graduate 

• Former Chairman of the USC • Chosen as one of LA's Best 
Department of Plastic Doctors by Los Angeles Magazine 
Surgery 

• Featured in Vogue, Self The New 

• Voted as one of "The Best York Times, ana on CNN, Leeza, 
Doctors in America" By Pulitzer NY Views, and Medical Miracles 
Prize winning authors Naifeh 

and Smith 



414 North Camden Drive, suite 800 
Beverly Hills, CA 90210 
For more information, please call Carmen Chaffin at 
310.273.0234 
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The one family resemblance you can't see 
is the one that could endanger them all 





Just like good teeth and a great smile, 
the risk of breast and ovarian cancer can 
be Inherited from your parents. 



If you check off any of these boxes, you 
may want to have your risk assessed: 

□Personal or family history of breast 
cancer before age 50 

□Personal or family history of ovarian 
cancer at any age 

□Personal or family history of breast and 
ovarian cancer in the same individual 

□ Family history of male breast cancer 



To order your free informational video on 
hereditary breast and ovarian cancer risk, 
contact Myriad Genetic Laboratories toll 
free at 1-800-469-7423 or for more infor- 
mation regarding a Center of Excellence 
in your area. 

Because in the fight against inherited 
cancer, your best defense is knovirledge. 



MYRIAD 

www.myriad.com 



Smile with 
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Porcelain Veneers 

In one week or less: 

• Close Spaces 

• Whiten Teeth 

• Straighten 
Without Braces 

Bleaching 

• Latest technology* 

Free Consultation 
for immediate results 

818 772-1048 

Steven V Donia, D.D.S. 

Cosmetic & Complete Dental Care 




Patient, Cory Everson, 
6 time Ms. Olympia 



16133 Ventura Blvd., Suite 1045, Encino, CA 91436 



well-being 

one they look forv/ard to doing, be it Roller- 
blading, hiking, paddleboarding, kayaking, surf- 
ing or outrigger canoeing. Not only does this 
approach increase the likelihood of fitness be- 
coming part of one's lifestyle. It's "the only thing 
that vi^orks. Instead of chinking.'l can get my 
heart rate up,' people look at an ocean view 
or the mountains," says Kybartas, who has 
been practicing what he preaches for the past 
23 years. "I'm hoping that more people will 
look at fitness as something that can be gende 
and easy." $ 1 50 per hour 3 1 0-459-08 1 0. 



"I LIKE TO KEEP THINGS simple," de- 
clares Lackmeyer, a 40-year-old riiiiiier 
who sealed his fate as a trainer when he 
helped harden Val Kilmer's bod for The 
Doors. "I'm not into bulking up. People 
want to look lean and rippled but at the 
same time very healthy." Ijckmeyei; who 
limits his clients to seven a day at any 
one time (he's currendy shaping up Burt 
Bacharach and Joely Fisher), advocates a 
basic workout of weights and running. 
"Everything else is like gravy," he says. "I 
have to get people to where they want to 
be, and then, once they're fit, we go into 
more extreme-type sp)rts." He keeps his 
sessions lively by adding hiking, biking 
and ocean kayaking. Lackmeyer — who 
makes house calls — predicts that, in the 
future, more people will be using free 
weights, as opposed to machines, and 
they'll be spending more time outdoors. 
$100 to $125 per hout 818-707-9157. 

KFM RnRFRT.S 



"I DON'T BELIEVE IN SHORT-term fixes," says 
Aussie transplant Roberts, whose company, 
Real Fitness, has numbered among its clients 
Cher, Kirstie Alley and Faye Dunaway"! believe 
in being active and healthy in a well-rounded 
vray." Her list of clients averages seven at one 
time, and she uses tools that help them reach 
their goals: medicine balls, bongo boards, foam 
rollers and resistibles (large exercise balls). 
"I do a lot of stability and balance training," 
explains the Nike-sponsored athlete, whose 
workouts are often based on yoga and Pilates. 
Roberts foresees a "mind-driven fitness future, 
a mental focus. Martial arts will become more 
popular, and there'll be a lot of interest in real 
athletics — real bikes, as opposed to Spinning." 
$60 to $ 1 00 per hour 2 1 3-896-5431 LA 
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the fugitive 

C 0 N T I E 0 FROM PAGE 115 

King, who had been hearing about the booby-trapped police 
cars from his father and other cops since his rookie year on 
the force, began discussing the old case with his new detec- 
tive. "I'm like the Muhammad Ali of that office," says Reyes. 
"I trash-talk, that's how I motivate myself. I'd say, 'Man, /'// 
find that girl.' Just joking, you know, never thinking they'd 
drop that thing in my lap." 

Reyes read the slender folder of newspaper clippings on 
the SLA shoot-out and the pipe-lx>mbing indictment and came 
back for more. King assigned him the case. "I'm gonna find 
her," Reyes promised. "And when I do, I'm gonna have your 
old man sign the booking approval." 

King directed Reyes and his partner Fanning to two large 
packing boxes of investigator)' material put together by a gen- 
eration of cops — old notebooks, piles of due diligence, press 
clippings, books on the SLA. Fanning, a big, bluff Chicagoan 
with a perennially pissed-off expression, switched his desk to 
one next to Reyes, and the two of them started going through 
the material. "It was like reading a novel," says Reyes. 

ANEO-MAOIST POLITICAL CULT advocating 
the violent overthrow of the U.S. government, 
the Symbionese Liberation Army was the 
brainchild of a black ex-convict named 
Donald DeFreeze and a handful of white vet- 
erans of the Bay Area prisoners' rights movement. In the au- 
tumn of 1973, the group announced itself to the world with 
a harebrained, politically inexplicable murder in Oakland. A 
black man, allegedly DeFreeze, and two white female SLA 
members in blackface pretending to be men cut down — in a 
hail of bullets later revealed to be ripped with c>'anide — Marcus 
Foster, the black, highly popular Oakland superintendent of 
schools. Next up was the Patt>' Hearst kidnapping of Febniar)' 
1974 — followed two months later by surveillance videos 
of "Tania" brandishing an automatic rifle during an SLA 
"fundraiser" at a San Francisco bank. 

At this point, the FBI launched its biggest manhunt since 
Dillinger, while the Hearst media chain printed in its entiret)' 
every communique from SLA "General Field Marshal Cinque 
Mtume" — in reality the 31-year-old DeFreeze, who had once 
described himself in a sentencing letter to a judge as "dear, 
dumb Donald." Enlistment in Cinque's army, however, was 
known even to law enforcement to number only nine, in- 
cluding Bill Harris, 30, a Vietnam vet who never saw combat; 
his wife, Emily Harris, 28; Patricia Soltysik, 23, formerly a 
cheerleader wanna-be at Goleta High School near Santa 
Barbara; Camilla Hall, 29, daughter of a Lutheran minister; 
Nancy Ling Perry, 26, a onetime Goldwater supporter and 
topless blackjack dealer; Willie Wolfe, 23, prep school grad- 
uate and son of a doctor; and Angela Atvvood, 26, an Indiana 
University graduate who had majored in drama. 

A few years before the Hearst abduction, while a theater 
major at the University of California at Santa Barbara, Soliah 
had renounced her teenage Republicanism after witnessing 
pitched battles between protesters and police. In a Hedda 



Gabler-like awakening of self, the former "pep chairman" for 
the Palmdale High Falcons moved to Berkeley after graduat- 
ing. Through her activities in local theater there, the 27-year- 
old Soliah became close friends with Atwood. The two young 
women of like political bent waitressed together at a down- 
town restaurant lounge, battling management over hemline 
and cleavage issues while vainly trying to unionize the staff. 
It was through Atwood that Soliah came into contaa with the 
SLA, first as a sympathizer, then as a member of the SLA's so- 
called second team, composed of the sun'iving original SLA 
members and new recruits believed to be responsible for a 
number of 1975 Bay Area bombings and the attempted LAPD 
pipe bombings. 

In January of 1974, the two friends fell out of touch when 
the SLA — and with it, Atwood — went underground. That 
May, the group drove to Los Angeles, an army in search of 
troops. After a shoplifting incident involving Patty Hearst 
tipped off the cops the SLA was in town, six of them were 
traced to a South-Central house. Eighteen surrender appeals 
were made by police before the first tear gas grenade crashed 
through a window. Thousands of rounds later, the house burst 
into flames. After two hours, 1466 East 54th Street was a two- 
foot-high pile of glowing ash, and the six SLA 1-H)dies inside — 
Atwood's among them — ^were charred beyond recognition. 

The death of her friend strengthened Soliah's identification 
with the SLA. In June, she gave an impassioned speech in sup- 
port of the SLA at a rally in Berkeley's Ho Chi Minh Park. To 
cameras, several manned by undercover police, she vowed, 
"I'm with you. We're with you." As Atwood's closest friend, 
Soliah had already been interviewed by the FBI, who never- 
theless considered her too obvious a contact for the three sur- 
viving Symbionese — ^Tania and the Harrises — to make. But at 
the Berkeley bookstore where Soliah worked, contacted she 
was a few days after the L.A. shoot-out, by Emily Harris in a 
gray wig. Almost immediately, Soliah became an acolyte to 
the three radical saints, bringing into the conspiracy her 
boyfriend James Kilgore, her sister Josephine and brother 
Stephen. These four and others, like Michael Bortin, who had 
been convicted of possession of bomb-making materials and 
eventually married Josephine, allegedly evolved into key play- 
ers in the drive to provide refuge and rearmament for the re- 
maining SLA. 

So while the media savaged the FBI over its inability for 
more than 1 8 months to find a nationally recognized 20-year- 
old rich girl, the three Symbionese and their supporting cast 
rode the radical underground railroad undetected and in funds. 
Resorting to bank robberies to augment cKcasional donations 
by far-left fat cats, the group targeted the Crocker National 
Bank in the Sacramento suburb of Carmichael. Emily Harris 
was denoted team leader for the score, although during in- 
house combat drills her hair-trigger sawed-off shotgun kept 
dry-firing. 

On April 21, 1975, Myma Opsahl, a 42-year-old mother 
of four, carried church receipts into the bank just ahead of the 
SLA's takedown crew, which included Soliah successfully dis- 
guised as a man. According to Hearst, Mrs. Opsahl, moving 
as ordered to put her plug-in adding machine down on a 
countei; caused Emily Harris to point the shotgun at her. The 
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gun accidentally went off, fatally riddling the church volun- 
teer with buckshot. Soliah, meanwhile, having been coached 
by her sister Josephine, a former Wells Fargo employee, forced 
the tellers to open the cash drawers with their own special keys 
and then emptied every one — a $15,000 haul. 

When the break in the search for Part)' Hearst finally came, 
it hinged on the feds' slow-as-molasses realization that the 
above-ground Kathy Soliah might lead them to the heiress. 
Surveilling Soliah, who was living in a blue-collar San Francisco 
neighborhood, working on a housepainting crew with her 
brother, sister and Kilgore, the FBI discovered where Bill and 
Emily Harris were living — which immediately raised their 
hopes of finding Hearst. 

On the morning of September 1 8, 1975, while agents tailed 
the Soliahs and Kilgore to their painting job in a nearby apart- 
ment complex, other agents arrested the Harrises when they 
returned home from a jog. Washington alerted, the agents tip- 
toed up the stairs to the Harrises' apartment. It was empty. 
Patty Hearst had eluded them again (although a locked closet 
would later yield bomb-making materials linking Soliah to the 
unexploded pipe bombs in L.A.). 

Word was sent to the team staking out the Soliahs and 
Kilgore to bring them in, but all the feds found was a room 
full of California sunshine, paint drying quietly on the walls, 
and the radio on which the "hippie painters" had heard of the 
Harrises' arrest. Rushing to warn Hearst at a second SLA safe 
house, Stephen Soliah was arrested by other FBI agents who, 
on a mop-up operation there, discovered the famous fugitive 
at the kitchen table. Kathleen Soliah, howevei; one of the SLAs 
self-styled "children of the wind," was now, as the cops say, 
"in the wind," not to be seen again by law enforcement until 
her gold minivan was pulled over to a St. Paul curb. 

Charting his way with Fanning through all this history 23 
years later and quickly realizing he needed help, Reyes con- 
tacted Rick Denny, an FBI agent he had worked with on a 
recent hate-crime case. The FBI and LAPD go back a long way, 
and not in cordial amity, but Reyes and Denny had unusual 
chemistry. Denny, who reminded Reyes of a former LAPD 
partner of his, brought into the mix Mary Hogan, Denny's 
old parmer. Let's rattle the trees and see what falls out, the four 
decided. They started with a visit to Kathy's parents, Mr. and 
Mrs. Martin Soliah of Palmdale. 

THE WIND WAS S.NAPPING the pennants for new 
housing developments and seething through 
the managed landscaping when the two sets 
of cops drove up from L.A. last April. By now 
the media were enrolled in the hunt, America's 
Most Wanted having agreed to run a segment on Soliah. A 
Wanted poster with a 1 974-era photograph of Soliah digi- 
tally altered to approximate her present appearance was 
ready to be distributed. 

Martin Soliah, retired high school teacher and rock-ribbed 
conservative, had never once breathed a word of his daugh- 
ter's whereabouts to anyone in law enforcement. Cops like 
that kind of stand-up behavior and so were disappointed to 
find the Soliahs not at home to receive them. They decided to 
swing by the house of Martha Conaway, the Soliahs' youngest 
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child, who lived in a Spanish-themed development not far 
from Martin and his wife Elsie's home. 

When Reyes rang the doorbell, Conaway answered, and 
there behind her in the living room were the elder Soliahs, 
whose car had just broken down. Since visits from law en- 
forcement were not exactly Halley's Comet to the Soliahs, the 
family settled in for the interrogatory chat. In fact, eyeing the 
sober business suits of the cops, Martin facetiously inquired, 
"So, are you guys Mormons?" 

Reyes admits now that part of him felt guilt)'. "Here they 
were, these nice elderly people. Why was I doing this to them?" 
But only part of him. The agents and detectives intended to 
maneuver the family into one-on-one dialogues after Reyes 
spieled out the prepared text: Kathy's had 25 years to come 
forward; don't you want all this to be over? 

When Reyes finished, there was a glassy-eyed pause. The 
cops put the new Wanted poster into play with its computer- 
enhanced version of the fugitive. Another pause. And then, 
miraculously, the walls of silence that had surrounded Kathleen 
Soliah for all those years began to crumble. Elsie Soliah, a trim 
woman with brilliant white hair, took a second look at the 
composite and said, "Oh no, she doesn't look like that," and 
reaching into her wallet pulled out a family photograph taken 
two years ago. "This is what she looks like." 

To the four cops, it was the moment they knew they were 
actually going to catch the elusive ex-radical. Trying to con- 
ceal smiles, unable to meet each other's eyes, they began ask- 
ing casually. Where was this taken? When? The America's 
Most Wanted episode wouldn't air, the cops told the Soliahs, 
if they could get a dialogue going with Kathy. Wanting to talk 
to Josephine and Michael Bortin, Reyes had Conaway call her 
older sister in Portland, Oregon — but Bortin told them not to 
bother coming up. 

Reyes and Fanning flew to Portland anyway. Surveillance 
was already in place on the irascible Bortin, whom the detec- 
tives planned to approach cold for an interview. That morn- 
ing, on the way out of an airport hotel, Reyes got a call from 
veteran San Francisco Examiner reporter Larry Hatfield, who 
was writing an article about the 25th anniversary of the SLA 
shoot-out in L.A. and let it be known that he could get mes- 
sages back and forth between the two camps. It quickly be- 
came clear to Reyes that whomever Hatfield was speaking for 
was interested in arranging a deal for Soliah like the one re- 
ceived in 1982 by Bernardine Dohrn, queen of the Weather 
Underground: no jail time, a fine and probation. 

"I told Mike we might have something going on with Kathy 
through this reporter," says Reyes. "He said, 'Okay, that's 
cool.' So we sat down, and he turns on the TV. We're watch- 
ing Jerry Springer and we're cracking up. Phone rings: It's 
Hatfield again." 

Now the negotiations began in earnest — phone calls were 
traded between Hatfield and his source, and Reyes and the 
D.A.'s office through the LAPD. Morning turned into after- 
noon, Jerry Springer to Oprah. A deal involving no jail time 
was unacceptable to L.A. His frustration building, Reyes told 
Hatfield, "If I can talk to Kathy directly, I can get a better feel 
for where she's coming from and what we have to do to re- 
solve this." Interpreted as a ploy to telephone-trace the fugi- 



tive, the request was rejeaed and the negotiations collapsed. 

Ten years earlier in an Examiner article about the 
Carmichael bank robbery, Hatfield had theorized, probably 
on information provided by Bortin, that Kathy Soliah was liv- 
ing in the Midwest, married to a professional, the mother of 
two daughters. But in the northern tier of midwesrern states 
to which the cops had narrowed their search, there were thou- 
sands of accomplished middle-aged mothers with two or more 
daughters married to professional men. "This investigation 
hadn't just been sitting on the shelf collecting dust," says Reyes. 
"There'd been due diligence done over the years and done well. 
We were already pretty sure Kathy was in the Midwest, but 
it's not like these were known facts; it was more like 'This is 
what we think, and it's probably true.' " 

From talking to the Soliah family last spring, the cops also 
knew that Kathy was close to her brother Lance in Iowa. And 
"close" to Reyes held the possibility of geographical closeness. 
Maybe their quarry lived near Lance? Martin Soliah had sent 
his fourth child to college as far from the 
bacillus of Berkeley as possible, and 
Lance Soliah had stayed there. In the 
next few weeks, the cops began to spec- 
ulate that Kathy was either teaching at 
the same college Lance had graduated 
from or was the wife of a professor 
there. Through more digging and the 
process of elimination, they had even 
come up with the name of a female pro- 
fessor as a likely suspect. 

The professor in question was the 
same age and description as Kathy Soliah. 
Going on-line, the four cops pored over 
the college's website, excitedly sending 
away for the woman's picture from the 
yearbook. " 'We got her, we got her!' we 
were thinking," says Reyes. "But it 
turned out to be another Richard Jewell," 
the security guard wrongly accused of 
planting the bomb at the Atlanta Olym- 
pics. "When the picture finally came in, we tried our 
damnedest to make this poor woman be Kathy Soliah, but it 
wasn't her. 

"So now we're free-falling," Reyes recalls. "Depression sets 
in. Were we ever going to find this woman? And then we just 
started grinding it out again, doing the little things all over 
again: accessing the DMVs of people with similar names, run- 
ning all the aka's she ever used. You have to find ways to re- 
motivate yourself." Growing progressively more frustrated at 
his inability to track Soliah down, Reyes would look up old 
partners to talk about old cases, anything to get out from 
under his search for the vanished terrorist. For months, he had 
hardly seen his wife, a pediatrics nurse who worked nights, 
and had become a stranger to his four-year-old son. The in- 
vestigation had taken over his life. 

By now, the four-and-a-half-minute America's Most Wanted 
segment on Soliah had come and gone, generating about 20 
tips but apparently nothing concrete. The investigation had 
hit a wall. Then, as if by passes of a wand, the case suddenly 



took an almost absurd turn for the better. Michael Bortin the- 
orizes the FBI always knew where his sister-in-law was but 
didn't want to look — having been embarrassed enough by the 
Hearst investigation — and belie\'es that the bureau passed on 
information about Soliah's whereabouts to the LAPD in the 
guise of a tip generated by America's Must Wanted. 

Whatever the case, the capture of Sara Jane Olson was now 
imminent. Tom King arranged the necessary blessing with de- 
partment higher-ups to allow Reyes and Fanning to fly a red- 
eye into Minneapolis and join Denny and Hogan, who with 
local FBI agents and St. Paul police were already watching 
Sara Jane Olson and her husband. Dr. Fred Peterson — al- 
though they still hadn't positively ID'd Olson as Kathy Soliah. 
On June 1 6, any woman answering Soliah's description who 
exited the Peterson house was to be pulled over a few streets 
away by the St. Paul police on the pretext of a traffic viola- 
tion. If the suspect's driver's license read "Sarah Jane Olson," 
she would be compared to a photograph of Kathy Soliah. If 
that checked out, she'd be arrested. 

Parked in their rental car on a maple- 
lined street near the Peterson house, 
Reyes and Fanning nearly missed the 
final moments of their five-month chase. 
Suddenly, FBI agents parked nearby 
began racing off in their vehicles. 
Frantically switching police-band fre- 
quencies to find out what was going on, 
the L.A. cops discovered a suspect be- 
lieved to be Soliah was in St. Paul police 
custody a few blocks away. And so two 
and a half hours after their plane had 
touched down, Reyes and Fanning, too 
excited to have eaten or slept on the 
flight, were saying hello to Kathy Soliah. 

"We're, like, 'Hey Kathy, how's it 
going?' " says Reyes. "Then we asked 
her, 'You want to go by Kathy or Sara 
Jane?' " 

But the woman whose husband 
would later thank both detectives for the kindness they showed 
his wife merely said in her dramatically trained voice, full of 
range and expressiveness, "I want to speak to my lawyer." 

A month later, on July 13, Soliah was flown to Los Angeles 
through towering white thunderheads. Wearing a purple jer- 
sey and matching pants, hands clasped before her, a scarf hid- 
ing the handcuffs, she was led from the plane down a board- 
ing-ramp staircase by Reyes, Fanning, Denny and Hogan. 
Several times on the flight she had been asked for her auto- 
graph. (Katie Couric, Jane Pauley and 60 Minutes had already 
contacted her for interviews.) 

Crossing the tarmac, the woman who had once been 
Kathleen Ann Soliah turned up her face, and smiling slighdy, 
with an actress's sense of timing, closed her eyes. The warm 
benison of California sunlight broke over her like applause. 
The book in her hands was Ingrid Bergman: My Story. 

And behind her on the tamiac, carrying her personal effects 
in a plastic bag, walked her pursuer, David Reyes. "I caught 
her," the detective was thinking. "I brought her in." LA 



SOLIAH WAS 
at one point 
thought to be at a 
midwestern college. 
^^WegotherP " 
Reyes recalls 
tliinking. "It turned 
out to be another 
Richard Jewell." 
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AX M E A C 

There's still a little bit of country left in Studio City 



w 



THE LOS ANGELES RIVER RAN FREELY AND APRICOT 
TREES WERE STILL PLANTED IN GROVES WHEN COLHAX 
MEADOWS WAS LAID OUT IN 1923. Named for Schuyler 
Colfax, U.S. vice president under Ulysses S. Grant, this euca- 
lyptus-scented quarter of Studio City, at its nucleus bounded 
by C^olfax Avenue, Beck Avenue, Chiquita Street and the L.A. 
River, is concealed behind the aqueduct and condominium 
complexes that stretch along Colfax and Tujunga north of 
Ventura Boulevard. Winter floods plagued the area in the 
1930s, and in 1938, a large chunk of Clark Gable's yard 
washed away. The river, now cemented and not often wet, 
provides a buffer to urban intrusions. 

Though unseen, this pocket of casual, sprawling homes, 
woodsy lots and dead-end streets without sidewalks is no se- 
cret among home buyers, according to Barbara Collins, a Fred 
Sands agent who grew up in the neighborhood. "The area has 
always been desirable," she says. Freeway access and close 
proximit}' to Industry jobs are major 
selling points. 

NEIGHBORS Somc Original own- 
ers remain, along with lots of Industry 
folks — not just stars but also techni- 
ail people like sound editors and cin- 
ematographers as well as working 
actors and studio musicians. 
siGHTiNOS: Mike Fatrell and 
Shelly Fabares have a rustic one-acre 
spread. Roliert Blake calls his Colfax 
property Mata Hari Ranch. Also 
look for actress Betsy Palmer and 
Cathy cartoonist Cathy Guisewite. 
PEDIGREE: Many of the houses 




date from the mid- 1 930s and are reminiscent of architect Cliff 
May's early hacienda-influenced board-and-batten one-story 
ranch houses, with ground-level covered arcades and front 
porches as well as barbecue-ready backyards. Most of the 
homes exceed 2,000 square feet and often are twice that size. 
Lately, designers like Richard Olander have been "spec-ing" 
new or renovated homes. 

TARIFF Prices currendy start at $595,000 and move quickly 
upward from there. A year ago, a one-story, 2,663-square- 
f(K)t "Countr)' French farmhouse" with peg-and-groove floors 
and beamed ceilings on a one-third-acre lot sold for $879,000. 
Farrell and Fabares anted up $1 million "for a complete 
wreck," says Collins, which they renovated. She currently has 
the listing for a two-story 1936 Cape Cod-style on more than 
one-third acre for $1,095,000. 

IT TAKES A VILLAGE: Visit Du-Par's or Art's Deli for Sus- 
tenance and Cranberry House for antiques and collectibles. 

And this is one neighborhood where 
you don't have to think twice about 
the public schools, with coveted Car- 
penter Avenue Elementary, Walter 
Reed Middle School's gifted cur- 
riculum and North Hollywood 
High's nationally lauded college prep 
program. 

STARBUCKS: 2 

BONUS The wind rusdes through 
the leaves in the eucalyptus grove by 
the river, mimicking the sound and 
scent of the rural countryside. 
MINUS: The eucalyptus, if you're al- 
lergic to it. 
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HOLLYWOOD KNOLLS 

Deer and coyotes know it well, but this enclave is so well hidden between Universal 
Studios and Lake Hollywood that most bipeds unknowingly pass it by 



L.A. S GREATEST NATURAL ASSET MAY BE ITS HILLS, AND 
HOLLYWOOD KNOLLS WAS CREATED TO TAKE FULL AD- 
VANTAGE OF THE STEEP NATURAL TOPOGRAPHY THAT 
RISES EAST OF BARHAM BOULEVARD. This hilltop micro- 
neighborhood, roughly marked off by Barham, the 101 
Freeway and a rise named Mount Cahuenga, is a back-to-na- 
ture retreat with a full complement of fauna, including owls, 
deer, coyotes, rattlesnakes and even the occasional eagle. And 
Lake Hollywood Drive, the road leading into the Knolls, trav- 
els to the top of the mount and the Hollywood Reservoir, an 
unofficial wildlife (and human) sanctuary. 

Laid out in the early 1 920s by Swiss architect-planner Franz 
Herding, the 325-acre Knolls features tile-roofed Spanish-style 
stucco homes that hug the hills. "The homes can be quite de- 
ceiving," says iMaryam Henein, author of Hollywood Knolls: 
A Neighborhood Unlocked. Though modest in appearance 
from the street, many are built in several levels descending 
rugged slopes. Sweeping views are common. Actor Hans 
Conreid named his longtime Knolls home Vista del Lago — 
"View of the Lake." 

Today, says Sotheby's International Realty agent Barry 
Sloane, "Hollywood Knolls is one of the best-kept secrets in 
town." And locals work hard to preser\'e their idyllic, pastoral 
lifestyle adjacent to wild canyons and Lake Hollyw(X)d. When 
the DWP threatened to cover the reservoir, the Knolls' strong 
neighborhood alliance negotiated instead for the installation 
of safe underground water tanks. "This is the cleverest home- 
owners' asscKiation in L.A.," marvels Sloane. "They even cut 
a deal so no construction traffic can come over the peak." 
NEIGHBORS Creative Industry folks of all types and their 
friends (Rock Hudson's former lover Marc Christian lives in 
a famous house here) jog the paths: working actors, sound ed- 




itors, musicians, graphic artists and writers. 
SIGHTINGS: These days, the neighborhood is home to Jay 
"Action" Mohr, the rapper Tyson, Channel 7's Mark Brown 
and radio blabber Larry Elder. Newly married Courteney Cox 
Arquette reportedly still owns a house here. 
PEDIGREE: "There are a ton of good Spanish houses and a 
ton of good archirecrurals," says Sloane. Typically, Spanish- 
and English-style residences were built in the 1920s and 1930s 
and are 1,800 to 2,500 square feet. Many larger post-and- 
beam moderns were built in later years. There arc even two 
Richard Neutras, including the sleek Ward-Berger House, 
with its sliding glass walls and built-in furnishings. 
TARIFF "I take people up to the Knolls when a great house 
comes up and when the buyers are flexible on location," says 
Sloane. The majority of properties are $500,000 to $700,000. 
Merv Griffin's former estate set a neighborhood record when 
it sold for nearly $1 million last year. More typically, recent 
sales have ranged from $450,000 to $665,000, though sev- 
eral properties are now being marketed at much higher prices. 
If you're lucky, you'll find a small house for under $400,000. 
IT TAKES A VILLAGE: Toluca Lake's oncc-charming, now- 
happening commercial strip (Bob's Big Boy is still there) is lo- 
cated on the Burbank side of the Barham pass. The Equestrian 
Center stables and horse trails, along with the rest of Criffith 
Park, arc practically in your backyard. Get a job at Disney, 
Warners or Universal to cut your commute to zero. 
STARBUCKS: 1 

BONUS The nearby Wonder View Bridge crosses over the 
Holh-wood Freeway and hooks up with Mulholland Drive, 
your easy link to the Westside. 

MINUS There are no iront-yard setbacks here; your house 
sits on the street. LA 
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great escapes 

Cruisin' 



★ ★PARADISE BOUND YACHT CHARTERS*^* 
Ultimate m rvut . Affordable pn«s. Kii(i-f)5i-()8so. 

FANTASEA YACHTS & YACHT CLUB 
One call does it all. 310-827-2220. 



b&b/hotel/rentals 
Big Bear/Arrowhead 



BIG BEAR LAKE'S Most I'npnl.ir L.^kctVont 
l.oil^f. ( ".ill X .ivk iihout (Hir .Summer p. ickitecs. 

Shore Acres Lodge & Vacation Rentals 
800-524-6600. www.bigbearvacations.com 

Ventura/Santa Barbara 

BELLA MAGGIORE INN Smitlu rn Europe provin- 
cial inn. W.ilkil courtyard: timniain. fine dining. 
Spacious lobby: t'ircpiacc. piano. I'ri\atc baths. 
Full briakrasl/apprli/.t rs. 800-523-8479. 

Hawaii 

Maui Oceanfront Condos - Free Nights Available 

Kiiici from S'^'V [Vn. l*ri\atc ()\vikt. .Vndrt-a 

800-289-1522 ★ vnvw. mauicondos.com 

Fairytale lO .\crc Private Estate by Ocean. 
I.uxur\ I >rc.MnhoLisc, Pool. Views. 2.-^00/\\eek 

www.happynest.com 1 -888-572-8555 

An Elegant Island Wedding on Maui 
www.weddlngsonmaui.com/888-558-6284. 

MAUI'S BEST BEACHFRONT condos. Iksi prices. 
800-94e-6284.www.bluemoonrentals.com 

Europe 

FRANCE/ITALY - CHARMING HOLIDAY RENTALS 

Live your own "iinch.iiitcd April" in a 
tarnihousc, villa, or chateau in the gorgeous 
I'Vcnch or Italian countryside. Renovated 
authentic properties in most regions. S[iecial se- 
lection in Provence and the Riviera as well as 
Tuscany and the Amalfi coast. Manv properties 
personally selected. \'ille el \'illage. Sni-=>S9-80Hf). 



New York 

B&B NETWORK OF NY200+ accomm<Klations, 
niostiv .Manhattan. 1 losted & unhosted. 
From S71)/night. 800-900-8134 




au restaurant 



Tantalizing Tea 



■ DRINK TEA?! 

THE FINEST TEAS AND GIFTS 



WWW. 




.COM 



888'TEALUXE 



It's Tea Time .showers, I'.inics, Catering Our 

Specialty. The Cambridge Cupboard loc.ited in w 
Valley! 818-225-7316 www.ukproducts.com 



iiina" 




real estate 



Luxury Homes 

Joyce Essex - Wlstside Real Estate Specialist 

.Member ot International President's Elite. 
Bcl-.Air, Holmby I lills & Beverly Hills Estates, 
[on Douglas 310-777-6375, JHF.ssex((i aol.com 

DREW MANDILE ★ BROOKE KNAPP 
Specializing in Beverly Hills and Bel-Air 
SOTHEBY'S International Realty 310-786-1803 

★★★NEAL BADDIN*** 
Specializing in Sunset Strip and Hollywood Hills 
COLDWELL BANKER REALTY 323-850-5047. 

IT 

home improvement 

Home Decor 

EMANUELE'S HOUSE OF IRON 
Custom Works • Beautiful Pieces • Great Prices 

Richard Emanuele has been handcratting iron ior 
7 years. Turn your ideas into reality! Tables, beds, 
chairs. The best prices in Southern Calilornia. 
818-753-5670. 

Interior Design 

Moving? Reorg anize, take stock, then furnish! 
Home cofmlinaiion from the inside out. 

Simple Space 800-463-7668 



shop ! shop! shop! 

Great Buys 



"The Finest Resale Store. 

-\ensiveek 



Yalkntino Ichanel 



ESCADA lArmani 



Be siiiarl, l)u\ these top designers 
at THE PLACE & COMPANY' 
and save 75-90%! 

L-\ 's original fxtute couture resale store. 

THE.PLACE 

8820 S. Sepulvidu Klvd.. (.SIU)64S 15.^9 



THE ADDRESS BOUTIQUE INC. 

We love being #1 - thank you L.A.Magazine 

l^t us pamper vou with the best in new and re- 
sale designer fashions remarkably discounted! 

Seen on Geraldo, Regis & Kathy Lee, Sally 
Jesse Rafael, Good Day LA, etc. Open Davs 
1116 Wilshire Bl, Santa Monica 310-394-1406. 



ENTRE NOUS 
LA'S NEWEST DESIGNER RESALE BOUTIQUE. 

.Armani, Chanel, Prada, Gucci. .. 84 ?(l \K. 5rd 
Street (1/2 bl. E. ofLa Cienega). 213-655-9096 

RJ. LONDON Brentwood's Ultimate Resale Shop 

Highest Eashion. Eowest Prices. Resales of 
Clothes, Furs, 6i (ewelrv. 1 Ififil San \'icente Blvd. 
1/2 block East o( Bari-ington. 310-826-4649. 

SECOND CHANCE Designer resale, low prices. 
4324 Scpulveda Bl. Culver City 310-915-1527. 

Baskets Extraordinaire 

SEND CUSTOM DESIGNED GIFT BASKETS! 

CJitt arrangements designed tor all 
events and (Kcasiotis. ( inc someone 

"THE STAR TREATMENT" 

800-444-9059 
www.startreatment.com 

BASKETS TO ENHANCE & ROMANCE 

Pamper Someone uiih an Ext)uisite, Uniipie Gift 
of Elegant Body ScenIS .\ Gift Items for .All Oc- 

cassions 10% Off With thls Ad 818-789-7027. 

DEB'S DELIGHTS Custom designed gifts & baked 
goods baskets for all events & occasions. 
See Debbie's Dinners ad on page 155. 
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Jewelry 

ROLEX & CARTIER WATCHES Brand New! 
c-.rcai I'riLcs! 949-495-2021 www.pacitictime.com 

Gift Ideas 

Want to be Lucky in Love? visit Us for Romantic 
AiivKi. Gilts sc Mure! www.$liop4romance.com 

On-Llne Shopping/Mail Order 

CHINA/CRYSTAL/SILVER 
WORLD'S LARGEST INVENTORY - discontinued 

:< .Riivc china, crystal, sterling, silverplate. stain- 
less, collectibles. All manufacturers, fine & casual. 
5.()l)0.l)0U pictc^: inO.OOO patterns. Buy & sell. 
Call for FREE lists daily 8am-12 midnight ET. 1- 
800-REPLACE (800-737-5223). REPLACEMENTS, 

LTD., RO. Box 26029, Oent. \JK, Greensboro, 

NC 27420. www.replacements.com 
Wedding Stars Online 

Showcasing Southern California Weddings 
Professionals WWW.WOdStart.COm 



Save up to 75% Ofi Shopping for Men & W'omen 

www.fashionoonus.com 

Image Consultant 

Get A New You! Intl m\ Ic expert will advise you. 

www.jeanmarshair.com 310-358-2999. 



HARRISON ASH 




celebrate 

Catering 



PIRIIES • WE0DIN6S • E N I E R It I N H E N T 



DEBBIE'S 




PINNERS 



2CJD0 



The very best In full service cus'omized cotermg & gift giving 
Ph-3i3.936.454S • Fti-323.13(.43SS 



Joan Stbwart 

Matter of Taste 

Let us lundlc all jwur cntcnaining nctds for the home or olficc 
fax: HI 876-144! 



★★★LETS HAVE A CART PARTY**^ 

Antique Style Carts'Kosher Hot Dogs'Gourmet 
Piz2a*Hamburgers*Cappuccino*Fresh Cookies 
Salad Bar'Omeleltes'lce Cream Sundaes* 
OVER 25 UNIQUE FOOD CARTS 
310-246-1230. 

MORE THAN A MOUTHFUL CATERERS 

Itohi t il- l;.i[u l- lo outrageous, (iraduates of 

The Culinary Institute of America prepare and 

serve award winning food. "A" 323-937-6345. 

ICE CREAM SUNDAES Dandy Don's 
Award-Winning HomcMade Ice Cream 

• 10-35 Toppiims* DANDY DON'S SUNDAE BARS 
800-DANDYDON 818-994-0111 



H&H JOBBING COMPANY 

Ski & Snowboard Wear 
40%-70% Off Retail 




Con, 



SARONG COVERWRAP 
100% SILK CHIFFON 
NATURAL WHITE or BLACK 
SHIPPING INCLUOED 
CUSTOM SIZING 
80057933D0 
VISIT US AT: 
WVVW.HARR.ISONASH .COM 



DOWNTOWN 
840 South Los Angeles St. q*" 
273 627-6861 ^ 

South Bay Outlet Ctr. 
2772 W. Ariesia Blvd. 
310 793-9150 



www.hhjobbing.com 




Dear Andrea, 

Kellelicr and .'\ssociates began working wilh successful, 
marriage minded singles nearly ten years ago! Wilh o\er 400 
marriages and thousands more in relationships, wc attribute 
our success lo maintaining a very sclcelive and extremely 
personable service for our professional elienlele. 

When Jill Kelleher. owner, decided to open her Southern 
California otTice. choosing the appropriate publication to 
advertise in was of the utmost importance lo her. 

/■()v .AnjH'le.s .Majiazim' has simply proven to be the best 
"match " and the only magazine of choice for Kelleher and 
Associates. The editorials arc exciting, the layouts are beauti- 
ful, and more importantly, it draws in the "upscale reader". 

Thank you for your referrals and your ongoing support. 

Here's to the next millennium! 



^ ^ Lti-t Angeles Magazine 
has simply proven lo he 
the best "match" and the 
only magazine of choice 
for Kelleher and 
Associates. ^ ^ 



Amber .Andre^vs 
Vice-president 
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Kelleher & Associates 

(310) 271-6500 Bf.vkri.v Hii.I-s 

iN Francisco • Silicon Valley • East Bay 

IVe Specialize in Personal Searches 
Since 1985 

www.kcllehcr-associates.com 
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Cha Cha Cha & Cava kcManranls have Ihxh iTi.iI- 
inj; tahiiloiis i-vcnts spct iali/.iii)^ ii) Intcrn.ilinii.ii 
4t (Miiirnii l ("iiisitu . Nlirolilh 310-441-0886. 

Taste is Everything cusKim catL-nng .\ event 

plaiiiiitiu. Hi)liilays t'()min);...F.Kr'. R L\. 
("ui-siiic. Music. Hccdr. More. 323-661-8137 

★The Great Greek Catering* 
Toss a Fun Party at Home with 
Our Famous Deluxe Dinner, 818-905-5250. 

BARBECUES 

Catitornian, American. WtstL-rn. Hawaiian. 

OUT BACK CATERING (818) 909-4949 
RICK ROYCE PREMIER BBQ .Vwar.lcd iksi Ribs 

in .\nifrica." I'rivalc I'.mies. Cairporalc i'.vcnls, 

310-441-7427 Party Specialists for 17 years. 

★ESCAPADE EVENTSiir*ENcell cm (aiisinc"*" 
Excilint; I'arly I'lanninj; & Statiing 818-750-3245 

CAFE EXPRESS-F.U-gajil l>i,rtahlf Kmirsm,/ 

liar Arlene 310-837-3406. 
Celebrity International Catering, si niply Elegant 

Cuisine with .\rttul Presentation 323-848-2300 

Taste & Company simple, i ■resh ^; F.ihnloiis! 

Innovative C'alering .\ Parties. 323-295-2136. 

COFFEE MADNESS 323-969-0858 
34 Tantali/.inj; Flavors oi CappuccIno! 

Party Planner 



■ 

I 



Preferential Treatment 



Part)' Planning • Catering • Stafling 
Chefs • Bartenders • Servers 
l^.\Tl RING: Communit) DJs 
Stephen BafI Photography (.^10)201 0983 
(818)757 3113 (323)876 0170 



^ F.vent Design & Coordination * 
Special Occasions • Weddings • Bar/Bat Mitzvahs 
Corporate Events • Premieres • Wrap Parties 
310-235-1473 
wwv.distinct events. com 



★ENTERTAINMENT CONTRACTOR* Om call 

j;i\cs ihc personal touch to make voiir event a suc- 
cess, i'lieme parlies our specialty. F.nlertaininent 
lor any occasion. Clowns, mimes, carnival rides, 
(o<hI carls, lighting couples, tipsy waiters, magi- 
cians, psychics, laser karaoke, muriler niysleries, 
virtual reality, and much more. 323*256'9613. 

NATL SPECIAL EVENT & CAL WED LOCATIONS 

The IS yr. original Site Specialists! Private estates 
& lOd's orolher unicpie locales! Masterful events/ 
wedding creation & coord, is free Of Charge w/t"ull 
package at our hK'alcs or yours. 310-276-9262 

PREMEDITATED PRODUCTIONS Pro Entertain 
ment cusiomizeti tor any event. (lame Shows, 
Mysteries. I-ook-a-likes. 'IV Parodies. Roasts, 
x F'.nicees. ("orporate/l'rivate 323-462-2583. 

www.premeditatedproiluction.com 
★ ★THE PARTY CO.^^ Wc Specialize in Theme 

Parties. One Call Does It .Ml. Be a GUBSt at Viiir 

Own Party. 323-931-6688 www.thepartyco.com 

BRAIN BREW. .Murder Mysteries. Road Rallies. 
I heairical Seances, ("omedic Seminars. Roasts. 
Telegrams. Storyb(K)k Wedelings. 323-461-0640 



★ R.T Clowns Cairporate holiday events. 2(1.(100 
partiesi Magicians. Df's. Caricaturists. Psychics, 

(;arolers....Santa, 4c more' 800-597-76'36. 

Let me make your dream party a reality! 

l-iill service lor all hiidgels. 310-722-2034. 

Celebrity International Events I loral. liar. 

Clatering. I.igliling. t< Fjiicrtainers 323-848-2300 

FANTASEA YACHTS & YACHT CLUB 
One call does it all. 310-827-2220. 

China Night .V roh.its. Ilancers ,v .Musicians. 

323-721 -0774 www.chinatowncenter.com 

Party Staff/Bartenders 

HOST HELPERS! Since 1980 Bartenders, servers, 
clean-up. List minute calls OK! 800-258-0349. 

PAR ITORC;,\\IZERS ★ BarlendersAVaiters ★ 

40 Flavor Martini Bar ★ 323-969-0858 

Places to Party 

★★★FANTASEA YACHTS & YACHT CLUB^^^ 

Odering ihe most elegant mega-vachts an<l new 
magnificent hantjuet rtujm with spectacular view 
in MOR. I"or all vour corjMirate ami soci.d needs. 

31 0-827-2220. www.fantaseayachts.com 

★ EVENTMAKERSl^ Mansions. Estates. Ranches. 
Group Travel, ('atering. www.event-makers.com, 

www.travelgroupusa.com, 323-848-91 00. 
MORE THAN A MOUTHFUL CATERERS, at the 

Ehell Club. Italian Renaissance setting. Banquet 
rooms/gardens lor any occasion. 323-937-6345. 

Calligraphy 

If your handwriting Is not becoming to you, 
You should be coming to me. "THE WRITE 
PLACE " Calligraphy. Ask about invitations for 
all events, Laniee 310-839-6794. 

Do It With Balloons 

★ ★SPECIAL^^ 1011- 1 I ■■ Balloons: $69})'i. Free 

Del: Bl l iiearln. Ballooo Bookle 310-271-7771 

Photography/Video 
www.MariaKarrasPhotography.com Family, 

{'hildreiis Bou.loir Portraits ()26-79?-tS10. 

Valet Parking 
Best California Parking & Shuttle Services 

( "onimerci.il C Jrand (.)penings. W'etlilings. 
Priv.ite P:iriles, Uonileil, liisiin il, M.il<- or I'emale 

LOW RATES FOR MILLENNIUM EVENTS 
(Reservations Must Be Required) 

27 years c.\p., .! 10-274-4922. XOO-822-P.-\RK 

★★CRYSTAL VALET PARKING^^'l he ilnest in 

valet service li)r your special celehration! Private 
parties, weddings, public events. 213-663-7275 

QUALITY PARKING SERVICE, INC. 

Valet ParkiiuyShutile Service/SlOmil Insurance 

1 -800-286-7275. www.valetparking.com 

★ ★★HOLLYWOOD PARKS* ★★ 

P.trk Willi ilie Si.irs. 323-468-1800 

Leave the Driving to Us 

SIR MICHAEL'S LIMO. Rolls Rovce. I.MUolns. 

.\IBZ. Shuttle Vans. (■I (:P2f)2«) 323-225-5466 




we'll entertain 

Caricaturists 



OUTSTANDING CARICATURES By Popular TV 
.-\rlist ★★Ted Jewell^^. Parties/Conventions 

323-467-4822, 800-200-9317. 
CARICATURES BY JENNIFER WEST 

I'orner Diseiivland .Artist. 

800-DOODLES (366-3537). 

As I See You Olympic caricaturist Bernic Sills 
Fun lor all ages, events, budgets. 310-545-9901. 

★★GREG DOHLEN CARICATURES^^ 

Fun. last .ind .ucur.iie! Call: 562-439-7635. 

★ ★Expert Caricatures by Jon Pearson*^ 

Parties, Events. & All Occasions 310-312-9022. 



Magicians 



DAVID AVADON 

Magic Castle Favorite 

Stunning Magic! 
Daring Pidpocketingl 
Outrageous Humor! 
All Performed by r/ie Most Exciting 
Wonder Worlcer. 

310 397 5539 




Highly Interactive 

This evening. 
The magic will 
happen to yout 

800/587-2224 
tAA&lC CASTLE PERFORMER 



JOHNNY URSON/TONIGHT SHOW FAVORITE 



Seen on CBS Special 
"World's Greatest Magicians 
from the Magic Castle." 

310 798 5026 DH 

giilismagic.com L) \ 




BRIAN ^ILUS 



/'// Make your Party I iiforf;elahle.' 

JASON ALEXANDER 

Breulhtukinf; Illusions, 

.\wartl Uinnt-r 
Magic Caslic PtTformcr. 
Compi'iiiivc Halts 

CaU 818 679 886; 



.J6..LOi ANCiELES JANU,A1<V 2 0 



★★ALDO COLOMBINI** 
1998 "Magic Castle" Award Winner! 
Comedy magic willi the romance ol Italy. 



805-499-31 61 www.mammamiamagic.com 



yUffC Castk .Magician DAVID NEUBAUER 

Top notch closc-up &c strolling ma^ic tor cvcrv 

occasion, www.dnmagic.com ★ 818-786-2318. 

From birthday parties to corporate events. 
MAGIC BOB WEISS toll-free 888-65-4-MAGIC. 

Magician hands you any card you think of. Kates 
within your budget. Call Fig 310-286-1111. 

Psychics 

PSYCHIC EYE BOOK SHOPS. New .V. self help, 

occult, metaphysical paraphernalia, ('OsA'idcos. 
Astroliijjical services, classes, psychic readings 
ilaily. psvchic-s tnr [>arties. Sherman Oaks: 818- 
906-8263, Venice: 310-396-0110, Torrance: 
310-378-7754, La Jolla: 858-551-8877, 
Burbank: 818-845-8831, Woodland Hills: 818- 
340-0033, Mountain View: 650-964-2220, San 
Francisco: 415-863-9997, Four Las Vegas: 
Locations: 702-451-5777. 

MALIBU'S RESIDENT PSYCHIC© .^Lccurate. as- 

tuuniling advisor to recent U.S. Presidents & 
celebs. Powerlul insights lor love, prosperity, 
peace & health. ?5 vrs experience. MCA'isa/Amex 

AVERI TORRES 310-457-3157 www. averi.com 
#1 Powerful Psychic Jennifer Brooks has 

10i>% tullproot love spells lo reunite lovers fast- 
forever. Stops lireakups & divorce. 

N isV.MC 626-303-1188, 800-237-9201. 
LOVE SPECIALIST RAYANNE CLOUD Repairs 

broken rehitionships. returns lover, restores 
passion, help in all problems 888*283-5004 

PRIVATE & PARTY READINGS 
"Most accurate..." L.A. Times View Section 

Jessie. I Ci. I'ainnont - 310-475-4896. 

Love Control Specialist, Juanita Flores 

Returns Lovers In One Session. Make Your 
Relationship Last For Ever, V'AMC; 323-277-4700 

Professional, Accurate Psychic lor Personal «t 

Party Readings Using Taroi. S^.IHVMinute. 

Vis;i/Mc; Lucie-960-0825 
★A^PRINCESS CASSANDRA PRODUCTION^* 

Sensational private/corp. parties. 'Iliroi. handwrit- 
ing, nunierologv; cryst.d t>.dl. 818-889-6606. 

EUROPEAN PSYCHIC W7, .Accurate. Radio/A: 
-Astrologv. 215-934-5908. S^.SO/Minute. 

.'VMLxA'isVMC. www.mariathepsychic.com. 

21st Century Parties 310-820-7280 
Private Readings (CBS, Ent. Tonight, CNN News) 
Judy Hevenly. 

Psychic Psychologist i*or I'rivate Phone 

Readings. I )r. N.incy Kaulniaii. 310-459-1050. 

MASTER PSYCHIC, Spencer Grendahl 
Party J( I'rivate Readings, ^](^-H^^^-M\77 

MICHAEL LAFFERTY Personal phone readings. 
215-482-6517. wnvw.psychicread.com. CC/VISA 

Musicians 

★★★★THE PARTY SONGMAKER^^^^ 

Cicrry Robinson creates humorous songs ab*)ut 
each person at vour party.. IN ONE SECOND! 
MAKES PEOPLE LAUGH. E ntertained Jay Leno, 
Li/ Taylor, Sinatra...Birthiiays, Anniversaries. 
Weddings. Roasts. "This is v*nir lile" in song. Fri- 

vate/C-orp. CALL GERRY-HE'LL MAKE IIP A 
SONG FOR YOU -ON THE PHONE! 310-827-1283 



"Is Cosmetic Surgery Right For You?" 




Now, let Dr. Kotler show you— 
via e-mail— vour new face! 

Till ail ;u:lre\s and iiicxtel. And an K..N- 1 L'lioii il s crilical to seli-cI ihe 
most ex|x.'ri(;na\l and sjKfiallzd cosmetic surgeon. For my face, a doctor 
who does only faces. Not someone who does mijlliing ;uid everything.' 

I did my ivsearch. For faces. Dr. Kotler's name kepi coming up. In practice 
lor 22 \tars. IT.IA teacher. 44 puhlislied pa;)ers and [la'sentations. Fonner 
Medical lioard Consultant. Rcsearclier condiicled tile landmark study 
comparing Lister and chemical |xvls. .Ntitiior; /Zic Omiiimr 's (,'iiiMmk 
Id Otsiiiclk Siir,i;iry for you and me. .And, for doctors a textlxiok on 
wrinkle ratwval called 'The Bible' by a pnimineiit demiatologist. 
rhese were all \w important lo me. ' /? , 

ijfo^n ntn, R N 

Here's how to preview jour outcome. 

Log onto I)r Kotler's top-rated welisite: irinr.hlH/dtw.ivm, click on tlie 
hilcnici Ciiimilkilioii and just follow the iiistnictions. After all, shouklii't 
you know what m-siiils lo expect before you go ahead? 



www.bh4faces.conn 



'World's #i cosmetic surgery website" 

— Neil Baum, fvID Tulane University Medical School 



Ask about Dr. Kotler's Millennium Drawing: Win a $2500 Gift Certificate! 



R()Br:Rr KoTUiR. MD • Bf.veria Hills • 310.278.8271 
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MAKE SOMEONE S DREAM COME TRUE 

BECOME AN EGG DONOR 



[itiemely rewaiding emolionally i liimdolly 

THE EGG OONOli PROGIitM 
Shelley Smith Hi M fU (3231 933 MM 
e moil SSmilhMfCCy.'ool cwn 




The most successful companies hire Kim the 

songwriter, you can too. Rim creates sonj;s 
inslanlly in rhythm at your event, he also writes 
custom sonjjs tor any occasion. 714-282-1300 

EXCELLENT SOPHISTICATED MUSIC 

a'la .Sinatra. Bennett. |,iz/. .Suinj;. \'iohns. Back- 
ground. Pianist. Alan Mack Group 323-965-8190 

PRIVATE RECITAL I.legant piano tribute to 
artist Edwarcl Hopper h\ comj>oser Lel-evrc. 
$1511(14- expenses, 818-951-1897 CDA irochure. 

★ ★QUALITY MUSIC** For vour party needs. 

* Pianist ♦ fiance * Top 40 * I^'izz * Hixiehind * 

Lloyd Herbert Orchestras 818-841 6707 
FOR YOUR SPECIAL OCCASION 

Solo guitar. Ilute & guitar, other ensembles. 
Classical, Jazz. Pop. liill, X18-y8y-l99S. 

ELEGANT AND SOPHISTICATED solo guitarist/ 
vocalist. f:iz/./'l,;uin/'*tan(lartis/sh<)\viunfs/p(ip. 

Charles 818-376-1166. ChukHanl(@aol.com 

DUO D'AMOUR Hutc & guitar 
classical, jazz K nop music tor vou & yours 

310-470-4724 www.duodamour.com 

Mariachi. Kock. l- lamenco. C^alypso.^ Kid Shovvs- 
(A)untrv, Dixieland, Folk. Singiilong, Standards 

Gary Valentine Entertainment 310-393-8353. 



PIANIST $75/HR. Cocktail, Jazz, Standards. 
Your Piano or Mine. Vince 888-284-6422 
www.pianistoncall.com 

STRICTLY CLASSICAL, (iuit.ir & Piano tluo. 
V\eildings, and fuents 323-665-5672. 

ARROYO STRING QUARTET Since I07h 

For all Speci,il occasions 626-355-0407 

GO FOR BAROQUE Fie gant I^nsembles. ('lassical. 
Jazz, Swing. Dance Bands. 310-397-4188. 

YOUR HARPIST FOR ALL TIMES, PLACES AND 
REASONS. 818-365-4065 or 310-201-2809. 

Bands 

THE BOBBY ALTO ALL-STARS 

Jazz. Hot Dance Music. Kxh. Si.iiidards 

www.bobbyalto.com 310-657-5881 

REGGAE, STEEL DRUM. Premium Quaiitv. 
Duo. Trio or Band. Let's P.iny' 81 8-345-22i45 

Dj's & Discs 
GOOD TIMES Entertainment Music Fun ibr 

every occasion! 16 yrs pro DJ.s/.MCs. Music variety 
Become a happy repeal client! 818-843-4343. 

★D.J. AND KARAOKE! ★ 

Cost umcs-PropsA'iiicos- Nightclub I.ightlnc 

SING SING ENT. 818-989-2565. 



SPEARMINT^RHINO 

GENTLEMEN'S ClUBS 




High End Adult Clubs For The Discerning 
Live Female Entertainment 



1 5004 Oxnard Street • Van Nuys 
Tel 818-994-6453 
Open Daily 1 1am to 2am • Fri & Sat Til 4am 

Also 

City of Industry • Oxnard • Upland • Santa Barbara 
Santa Maria • Rialto • Las Vegas 

wvvw.spearmintrhino.com 



★ USA MOBILE MUSIC* Truly professional D] 
services. All occussions/all music. BEST RATES 
No overtime charges! 626-332-3504. 



AWESOME ENTERTAINMENT Pn.nu,,,, ni's. 

MC's and Coordmalion. C.ill 800-430-4487 



★THIS DJ'S FOR YOU!* Ion p rotfssiniiiils at 

lowesc rates, (^all for special! 310-820-9809. 



DJ STEVE - Weddings, Birthdays, Holidays. 

All OccasionsA'arielies. 40's-y(rs. 3 10-652-8859. 



I'M A GIRL DJ Hiiw adout .1 wiim ui's touch.' 

Entertainer Of The Year 323-668-1340. 

Casinos 

FANTASY CASINO PARTIES 

#1 interactive entertainment! For tun or 
fundraisingi 5-5,1X1(1 guests. 800-321-7909. 

Lighting 

TOWARDS 2000 
Party Lighting. 818-557-0903 

Dancers 

HULA/HAWAIIAN, BELLY DANCERS. FLAMENCO, 

Dance Couples, Brazilian, etc. 310-390-1345. 

Party Perker Uppers 

MESHUGA-GRAM 
Hire a HILARIOUS YENTA ii>r .my occasion to 

deliver guilt. Dahliiik, they'll plotz and die 
laughing. So, liuhelch, is vour arm hroken.'! Call 

me!' 310-394-1447 RAVE REFERENCES. 



★ HYPNOTISM SHOW^ Since 1979. as featured 
on Mark & Brian, Carnival Jubilee. .\ll occasions, 
and all audiences. Hilarious, yet "cruelty-free." 
Inclutles prizes, souvenir video, ami more. 

Marc Bachrach 1-800-HYPN04U (497-6648). 



★ MUG SHOTS^ Perfect party favors. Instant 
photos on key chains, magnets, mugs ^< jphoto 
snow dobes. Personalized genuine ★MILfTARY 
DOG TAGS^. Theme party ideas. 310-271-1819. 



★ ★TAHOO-KOOL^^ TEMPORARY HAND- 
PAINTED, REALISTIC DESIGNS an.l Hennas 

Tations iasi lor tiavs! F..\cinni; lun tor all a^cs. 

UNIQUE PARTY IDEA! 310-670-5605. 



Lions, Tigers & Bears at an Event...Oh My! 

(luests can have [ihotos taken u ith an African 
Elephant! Serengeti Ranch. 661-269-2693. 



★ ★PRINCESS CASSANDRA PRODUCTIONS^ 

Sensational privaic/corp. parties. Tarot, handu rit- 
inji. numerolog); crystal Ixill. 818-889-6606. 



Henna i emporary Tatoos & Cool Color Hotly 
Paintini: Artists tor All Parties & F.vents. Lowest 

Rates 310-652-7754, www.aniazingbodyart.com 



★ ★JUKEBOXES (1940's-today)^^ 
Video Games, Pinballs, and Pool Tables 
818-891-6561 



SEEKING LT COLUMBO? 

See ad (lage 157. 



★ ★★THE PARTY SONGMAKER*^^ Makes 

everyone LAUGH See ,id uiuler "MUSiCianS." 



★ ENTERTAINMENT CONTRACTOR^ See our ad 

luuler ■"I'.irl\' Planner^. 323-256-9613 



HYPNOSIS SHOWS! I lohd.iv P imes/Corp events 

X .More 888-646-3797 www.tomsilver.com 



Puppets After Dark hlilari<ius marionette cabaret 

for adults Jim Gamble Puppets 310-541-1921. 



★ HYPNOSIS SHOW!^ Billions Hvpnotlzed. 
Kevin SUMU. .\Ia-ler 1 Ivpnotisi 800-474-9766. 



Your Own Dream Date ★ i .adics lie Squired to 
Your H<iliilav Social Kvenis '714-647-7180 

Celeb Look-a-Likes 

THEME PARTIES! impersonators. Photo ops 
and stage shows. Mulligan .\Igml 818-752-9474. 

Interactive Entertainment 

JOEY & MARIA'S COMEDY ITALIAN WEDDING 
Not so ordinary interactive dinner theatre. 

.\ unitpie opportunity to enlert.iin at a location 
you choose. C'orp. and I'undraising. H(HI-944-56.?9. 



★MURDER MYSTERY - KEITH & MARGO'S^ 

Over 5. mill Corporate Private Parties Since 1985. 
From 2II-2IMIII IVimIe' Quoles. Relercnces. \'ideo' 

31 0-836-7700 www.murdermystery.com 

CAPERS Theme is holiday events. Mysteries & 
more' Screentesiv. C.ipergr.inn. "l"ans RUs", 
Corporate & Prn.iu l.\enis Since 1985, 



818-713-0079. 800-CAPER-24. 



PREMEDITATED PRODUCTIONS Kntertainment 
I iistoini/ed tor .mv e\fni. See our .id under 
P.irt\' PI. inner p.ige 156. 



BRAIN BREW, l-or .ill \oui enteri.iinnient needs. 

See 'Party Planners" 323-461-0640 

Fun With Kids 

★VISIT THE FARM^ Over 11)0 animals. Pony 
rides. We deliver to your party! 8101 Tampa, 
Reseda. Open Saturdav and Sundav l(lam-5pm. 

Admission $5.d0. 818-341-6805. 



★KARAOKE AND D.J.^ 

Costumes- Props-Videos- Nightclub Lighting 
Guaranteed Fun For Kills .Xges 5 & 75 

SING SING ENT. 818-989-2565. 



R.T CLOWN c ustoniized hirthdav parties! We 
have Santas! Cha^acter^. /(k>s. punnets, rides. 

thenus. We love preschoolers! 80d-5d7-7636. 



★THE PARTY CO.^ I...\.'s F.xdusive 

Children's P.irtv Planning Se rvice 

323-931-6688 www.thepartyco.com 



A JUMP FOR FUN Moonkmnces, Rock Climbers 
and .Mure ' 800-281-6792. \\ wu.jumpfortun.com. 



★ENTERTAINMENT CONTRACTOR^ See our ail 

under "Party Planners." 323-256-9613 




The Organizers 



We Organize Anything! 
A TO Z ORGANIZING SERVICES. 

Shameless. Ilalllles'^, iion)ud^emental 6c 

confidential. 818-994-1004. 310-470-0950 
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DOIVT SPEND 
THIS yEAR ALONE! 



IF YOU'RE SINGLE AND 
IF READING THE WORD BELOW 
CAUSES YOU TO EITHER 
(a) HYPERVENTILATE 
UNCONTROLLABIY 

(b) SWEAT PROFUSEiy OR 

(c) SUFFER ITCHY FEET, 
PLEASE READ NO FURTHER. 

'1N3IAI1IMIW03 



Vou want a real relationship. 
Long-term. Marriage. 
So how do you separate liie serious from tlie 
frivolous? Wiiea' do you find individuals 
who are interested in the more than a mean- 
ingless lling? 

The answer is Debra Winkler Persona! 
Search. 

liach of Debra's clients have made a 
conscious decision about what they 
want out of life. i\ partner to 
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share it with. 

Tliey ail iwdized that finding the right person 
for tlieni is best done by the pereon who does it 
best - Debra Winkler, the most successful 
matchmaker in California. 

If you're a single man or woman, 
who's not afraid of the c' word, why 
not come in for a cumplimentiuy 
^ ma'ting widi Debni or one of her 
fc. ;issociates. It's all private and 

conhdenlial. 



SEARCH 



Beverly Hills • Irvine • La Jolla 

(800)411-DEBRA (3327) 




ULTmATE ENCOUNTERS 

Mettchnxctkincf Service 
Free Membership for Women 



(310) 305-7560 



RI SPONI) BY PHONK TO: W 

(900) 990-5230 

24 hrs dally. Sl.W/.Miruilc. Mum \k l» + 
codes v-ditl liir 4 monihs Ironi cover date. 

RESPOND BY MAIL TO: 

Simply place your letter inside st.lmped envelope 
A: wntc the advertiser cotte in the lower left corner. 
'I'hcn, place your Icller(s) inside a 2nd stamped 
envelope fit mail to: 

los angclcs DIRECT Classifieds 
11100 Santa Monica Blvd.. 7th Floor 
I^s Angeles, C.\ 90025 

TO PL.\CE YOUR AD 
Call: (310) 312-2216 • Fax: (310) 312-2233 I 



Advcrti&cr/rcspondccs must be 18. Los Angeles Magazine 
assumes no liability for any content or replies. Advertisers 
assumes all liability tor the content ot all replies, and tor 
any claims made against 1ms Angeles Magazine. Adv ertisers 
hold Los Angeles Magazine and its employees St representa- 
tives harmless from all costs {incl. reasonable attorney 
fees), liabilities 6c danger resulting from the publication or 
recording placed by the advertiser, or any reply to the ad. 

C.E.O. CATALINA-S EXECUTIVE ORGANIZERS 

No lime to organize your Iiome/otfictypersoiial 
stull? C.E.O. offers many services so vou can 

cnjny lite. Consider It done! 310-45:2-1749, 

OFFICE OVERHAUL: Home & business organiza- 
tion since 1982. Filing specialist. 310-820-3353. 

MCMILLAN & COMPANY 
PROFESSIONAL ORGANIZING, 310-391-7392 



Computer-Ease 

Confused about Computers? i can help you! 

Setup, support 6c Internet in plain english. 

★★Pb/Mac 323-654-2385#* 

Pets 



The Only 
CAGE -FREE KENNEL 
» 

■ The best of L A '9*- '99 

-««/ of Ike Best. 
Good Morning America 
«■ 

:I00 Po«Iiii>.AvcnijL- 
aefflt day-cirt 1t>cift-trtc Rtnntl ^jQ 3033 




ABIGAIL'S PET N PLANT Reli.ilde, Lovmu, 
Licensed, Bonded. VS/MCMX. 888-2-PETSIT 

Domestic Services 



DlsriNt.l IMIliD DOMliSI R: .SI KN ICtS 



An Elite Plaevmcni A){cncv 

• Estate Managets, Hooseror Petsmai Assistants. Pii«e Ctifi '.' 

• DMV, ciiminat cwil lili^tion, nodteiscomp and social sec.- 'vt :,;!! . duded 

• At! candidates ate Englisti sceatiing and ate legal to »o* m itie U S 

143i'6 Ventma Blvd.. Sherman Oalts. CA 91423 
Phone: SIS-7S9-9666 or 3IO-27g-9444 Fax: S18-7»9-6IS6 
www dislinguisiiedilomeslii^s.com 

I" Coo|x;rafifin *in Kensingtpn Nann^s 



★★ FAMILY MATTERS- Domestic Agency ★★ 

Nannies, Housekeepers, Chets, Ct>uples, Personal 
Asst. Housemen, etc. Best Relerences. Legal, 
CPR, DM\: fluent English. *31 0-444-1 424* 



personal best 



Beauty 

HAIRSTYLIST AND MAKEUP ARTIST 

Aviiihiblf tor liome, idlu e, or liotcl. 
FIcxibif hours to meet voiir busy schedule. 

Pamela, 310-273-5587, 800-801-5425. 



I 



I 



CREATE A NEW YOU! Total Image Counselor 

Helps vmi rccrc.ilc vnursclf emotionally and 
physically. Licensed, M.KT. ? 10-275-9(126. 

★IRISH BEAUTY* ^,vcs iIk FINEST Swedish. 

deep tissue, shialsu. (ootruhs. Upscale. 
Will travel. Call fulie 3111-724-3360. 

♦ ♦HAIR** Al vour home. I'le.tilile hours, 2(1 
years exp. Stylist/Colorist. Richard S()=i-SSl-1731. 

SOME SECRETS SHOULD BE SHARED... Beauty. 

I'.ishion i Sex Secrets. WomenSecrets.Gom 

Cosmetic Surgery 

CONSIDERING COSMETIC SURGERY? 

"St;irl Viuir sf.irt h lu rt-. this is the #1 Web Sue" 
-Neil B.uim. Ml). 'Iiil;itu- U Med. School 



www.bh4faces.com 



Self Enhancement 



^tress Induction 
therapy 
818-508-0966 



M IN D- Bod y-Tantra 

Certified Therapist - 
No Disappointments 

Will Travel - 310-473-1071 




V11S11..I Miiul/h.Klv Wi.ik 
I jntric Touch 



Uii'tTfi friiiitr, A/u\iy% Inipintlioniil 
2IS-92MI24 



:i:VIP'S ONLY* 

Tot.il Stress Release. 

www.thatmall.com/brltt 
310-285-8833 



PLEASURE W/0 FEAR Bd. Cert. Sex Therapist. 
Knh.ince Intiin.icvA'italitv. Surrogates & Train- 
ing .\vailablc. Hryce l5ritton. M.S. 31(l-4S()-S5i V 

IMPROVE YOUR LOVE LIFE, LEARN SENSUALITY 

Men ★ Women if C-ouples 
Elesaiil F.xperl. Portia, 31(I-5S«-()681. 

LADIES & COUPLES - Intimate tantni/touch and 

hodvwork. David 310-204-6844. 
www.greathands4u.com 

SEX THERAPY - L C,! A trained. .\s seen on TV! 

818-990-8917 Don Ktkes. I'hl). SexEsteem.com 
PRO-TRAINED SWEDISH THERAPIST 

Tantric stress relief^ Dennis. 323-6S(l-(l-t78. 

BE SOOTHED & PAMPERED: Experienced CMT 
practices Tanlra. Private, by appt. 323-850-4487. 

:-::;:DOMINIQUE:-"!: 
Kxquisite touch. 323-512-7475. 

UPSCALE & PRIVATE Completely relaxing deep, 
light tantnc'kam.i touch. I lelen 310-859-3813. 



WONDERFUL & RELAXING TOUCH 

In private setting. Eve. 110-26(1-0199. 

THE BEST TANTRA SESSION 
Fun and relaxing. Inga, 310-473-1071. 

REVITALIZING, relaxing stress reduction therapy. 

Gina 818-348-1694. 

THE MAGICAL TOUCH 
Kathy, 323-467-5999. 

RELAX! Soothing bodywork for your mind, body, 
and spirit. Call for appL Monica, 323-874-2097. 

Health 



Warm Healing Toiicl 

Ct'rfijic'd ihenijpiu xraveh to 
your home and/or hotel 

Miclielle, 310-712-5651 



Australian 




Relaxation 


WillTravel. ' 


Therapist 


Slimuiating Bod)'\vorl< 
and More. 


Licensed. 




323 850 8280 



SW'ELilSH ' DEEP TISSUE 
By D.wid 
YOUR HOME/OFFICE 
Certified ' Aromatherapy 
Gift Ccrtificitc.s Available 

(818)427-5170 



UNPARALLELED BODYWORK 

A soolhini; fxpcritiKf In ("t riiticd I'lur.ipist 

YOU WILL NOT BE DISAPPOINTED. 

Ivory Mll-271-S%?. 

:i:INVIGORATING & REJUVENATING:;: 

Relaxed bodywork sessions. 
Private and Independent. Uxpensive/Exclusive. 
My home, your home or hotel. 323-850-8280. 

RELAX & UNWIND ynur body mind. \ok\ will 
be pampered .md pleased with a luxurious and 

unlorgetlable touch. No disappointments! 
Id and 405 freeways close. .Ulison, 310-477-4277. 

ACCOMPLISHED & EDUCATED THERAPIST 

Specializes in Jeep tisNue. anxiety release. 
Reiaxinu ami retreshin^ louch therapy. 

:!:Olivia, 310-829-5169:!: 

AWESOME CUSTOMIZED BODYWORK 
Energized, relaxing touch for Men 
by defuied c.M. 1. JosBph, 323-654-0704. 

PENIS ENURGEMENT IT).\ ap proved vacuum 
pumps/surgical, (i.iiii T'-V. Permanent, safe. 
Free brochures. I )r. )oel Kaplan 6iy-574-PU.MR 

:i:STRESS RELIEF:;: 

We invite you lo enjoy increased relaxation. 
C:all anytime! Lana, 310-273-2773. 

STIMULATING BODYWORK .Australian CMT 
practices Sweilish. rellcxology, Shiatsu with 
lluulity Seaside location. Collette, 31(1-664-37(16. 

:::TREAT YOURSELF:!: lo excpiisite Swedisli/dcep 
tissue bodvwork. Mature and experienced. Will 
travel. Linda 3II)-.594-2923, 31(J-666-2733. 



ESPAPE REALITY 

Deep tissne, in( i t'tliMe hoclywork 

Certified. Steven, 818-679-7260. 

:i:STRESS RELEASE:-: 

American Lady, Lovina. 
Lavish, private atmosphere. 323-656-6745. 

BODYWORK/DEEP TISSUE 

(\ rtituii anti u ill i-onu- tn voii! 

West L.A., Chrissy, 310-657-3521 
EXCELLENT & EFFECTIVE 

Swedish. iiec[> tissue tecliniqucs. 818-761-7797. 

EXPERT STRESS RELIEF For men or couples, 
lable. Will travel. TONY 323-874-1 63S. 

* MATURE LADY THERAPIST :•: 

Profcssion.d. licvi riy I l.lls. 310-473-1071 

SHIATSU FOR YOU Hodvwork by Isabcllc. You'll 
feel incredible. Will travel. 3i()-38?-96()7. 

BODYWORK BY ASIAN EXPERT 

Call Minii. 626-57(1-4759. 

STRESS RELEASE & RELAXATION CALIFORNIA 

STYLE. Will travel. Shana. 818-973-9640. 

:!:EXPERT BODYWORK:!: t< > relieve tension and 
stress. Men Only. .Vlario. 323-666-2269. 

RELAXING, STIMULATING BODYWORK 
NATASHA, 323-578-4195. 

:;:EXPERT STRESS RELIEF:-: 
Venu, 323-512-7475. 

JEWISH METHOD - GUILT FREE BODYWORK 
Century City/BH. UPSCALE 310-837-3350. 

PROFESSIONAL SWEDISH C.M.T 
Take care of your body! 310-552-3720. 

Personal Training 

CHANGE YOUR BODY IN 6WKS! IVrson.d trainer/ 

nutritionist. Defined Physiques. 310-585-3773. 

ONE-TO-ONE FITNESS - Private fitness training 
by exercise physiolognsi. 818-769-4922. 

MUSCULAR BLACK MASSEUR equipped for great 
workout. .Men only S77-.\ndrebo. 323-291-3451. 

ON THE RUN Your running partner/trainer. 
Warren. ? 10-670-44 1 4. 




selective people 

Femmes 

ME: East Coast values/West Coast state of mind. 

Dark haired beautv. blue eyes, long legs, 5'7", 
dancers' iihvsii|ue, mid 30's, sweet, smart, 
spiritual. YOU: 40-50, handsome, fit, hip, secure 
(mentally/financially) and commitment/family 
oriented. Photo/letter preferred. /3l()(4 tt8726. 
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II in 8 
The chance you have that o first 
date will ask for a second date 

C after twenty-four hours hos 
passed. 

8.2 

O Average number of first dates 
for single professionals in the 
last year. 



60 minutes 

The amount of time most 
women will take to tell whether 
or not they are interested in a 
first date. 



Dating TrendA 

It's Just Lunch recentl^onducted a Datinq Trend Survey. 



It's Just Lunch recenflyconducted 
We received over 3000 responses and 



a Dating Trend Survey, 
v/anted to share our results. 





PJ. Osgood 
Director 




Sarah 



Davison 
Director 




Debbi 



Dammon 
Director 



Of the clients 
surveyed, 96% have 
college degrees and 
77% nave an 
advanced degree. 



Delta LaDue 
Director 



When asked if they 
date co-v\/orkers, both 
men (94%) and 
women (81%) say, 
"absolutely not." 



^Bi ^^^^ 



Lisa Starr 
Director 



Yet, 40% of men and 
38% of women say 
they have dated co- 
workers in the post. 



60% of men decide if 
they are attracted to 
their first date in 1 5 
minutes, about the 
same amount of time 
they take to make up 
their mind about a 
new business 
associate. 



On the flip side, more 
than half of women 
surveyed take at least 
an hour to determine if 
there's a connection 
either in business or 
on a date. 



Amy Sicre 
Director 




Heather Smith 
Director 



Nancy Kirsch 
Director 



Jennifer Donnelly 
Director 



Lisa Cherry 
Director 



70 percent of women 
and 64 percent of men 
prefer lunch or drinks 
as a first date. 
However, men prefer 
drinks while women 
prefer lunch. 



While 



agree 
1 or tirr 



the 



both 

ideal length of time is 
30-90 minutes, women 
tend to prefer slightly 
longer first dates than 
do men. 



Women would rather 
stretch their first date 
towards 60-90 minutes 
while men opt to keep 
it shorter, preferring 
30-60 minutes. 



Twice as many men 
(43%) would take a 
woman they had been 
dating less than 4 
weeks to a business 
function compared to 
only 21 % of women. 



Men (35% in only 1 -2 
weeks) say they will 
give a new woman they 
ore dating a gift before 
introducing her to 
friends, but women will 
introduce a new man 
they are dating to 
friends first. 



$201 

The amount spent by males 
lost month on dating. 

$75 

The amount women think 
they spent. 

11 

Number of single friends on 
overage 27 year old has. 



Number of single friends 
a 34 year old has. 



Number of single friends an 
average 41 year old has. 

12% 

Averoge chance of liking a 
dote set up by a friend. 

17% 

Average chance of liking o date 
set up by a family member. 




Above: It's Just Lunch Directors share findings from our survey. With 28 locations and thousands 
of clients from coast to coast. It's Just Lunch specializes in quality first dates for busy professionals. 

It's fun, easy and relaxed. So, give us a call! We'd love to meet you and see if we're right for you! 

Los Angeles: (310) 277.9494 Newport Beach: (949) 251.9494 

I 28 Additional Locations 



JANt.'ARY :000 LOS ANCEl 



crossword 

La. landmarks 



BY CORALi AMENDE 



ACROSS 

1. Old TV pan 
4. Jeremy's partner 
8. Middle Kastemers 
13. Adidas competitor 

17. Asian cuisine 

1 8. European gulf 

19. Kasparov 

20. With, to Pierre 

21. 46,000-squarc-toot 
struaure in Beverly 
Hills 

24. Staples sale 

25. Draws a bead 

26. Salary 

27. Shakur 

28. Deep-sea denizen 

29. Ghostly cry 

30. — noir 

31. Lip 

32. Ancient makeup 
34. Shirship hit 

36. Arlene or John 
38. Forest luivvn sight 
42. Potato salad topper 
45. It opened in 

HollywiH)d with a 
production of Julius 
Ciiesar 

50. On — 

5 1 . Schot)l area 

53. Soil 

54. Based in fact 

55. — Gotta Have U 

56. Side post 

57. Weight of a girl's best 
friend 

58. Makes a home 

59. Take on 

60. Lit.org. 

61. Ricc-growing area 

62. Bump — log 

63. .Vlimic 

64. Fictitious name 
indicator 

65. Wishes for 

66. Before 

67. WallSt.deg. 

70. Heat source 

71. Cleaned the trout 

72. Arthur 

73. Work toward 

74. Done with 

77. Dress 

78. False idol 

79. My word! 

80. Dark red 

81. Tutor 

82. Put in water 

83. Everyone has one 

84. Largest hotel in L.A. 
87. Cleans the deck 

89. .Metal band 

90. Elemental item 

92. Oil grp. 

93. Pueblo tribesman 
95. Hindu seen 

97. Nest eggs 

99. Rand 
102. Never! 
105. Direaor Jonathan 

107. " — Around" 

108. Tell me you'll be there 

109. Bible brother 

1 1 0. Historic monument on 
Hollywood Boulevard 

113. Woe! 

114. Mesta 




115. 


Stravinsky 




near West Hollywood 


52. 


Thurman 


81. 


Company, for short 


116. 


Evans and Gerard 


14. 


Eyepiece? 


56. 


Pokes at 


82. 


Cain's brother 


117. 


Come in last 


15. 


Entree, usually 


57. 


Writer Karel 


83. 


Whelps 


118. 


Never — moment 


16. 


Zenith 


58. 


Map dir. 


85. 


Ask for milk? 


119. 


Birthday party 


17. 


Three 


61. 


Colombian cover-up 


86. 


Star Trek star 




entertainer 


21. 


It's a gift 


62. 


Spoken 


88. 


Reluaant 


120. 


Old-time form 


22. 


Adjust 


64. 


June celebrant 


91. 


Filet — 






23. 


FAer 


65. 


B(K)ze 


94. 


Warmed up the auto 


DOWN 


28. 


Outbuilding 


66. 


High points 


95. 


Not tall at all 


1. 


Round house in the 


30. 


Verge 


67. 


Members-only club in 


96. 


Drive 




HollywtKxl Hills 


31. 


Put sandals on 




an old Victorian in the 


98. 


Abort, — , fail? 


2. 


Invisible items 


33. 


This could be bad 




Hollywood Hills 


100. 


St. Laurent 


3. 


" — the season ..." 


35. 


Cict outta bed 


68. 


Prop up 


101. 


Federally funded 


4. 


European 


37. 


He chased a whale 


69. 


South American range 




broadcaster 


5. 


Like most doors 


39. 


Diminutive deer 


70. 


L.A. mayor's residence 


102. 


Journey's Schon 


6. 


Night of the Hunter 


40. 


LAPD unit 




in Hancock Park 


103. 


Christiania, now 




author 


41. 


Pipe elbows 


71. 


Hillside in Scotland 


104. 


Lukas 


7. 


Stop up 


42. 


Turkish bigwig 


72. 


What the shepherd 


106. 


Designer beige 


8. 


— Dei 


43. 


Kitten with — 




listens for 


107. 


Shakespearean villain 


9. 


Files 


44. 


Red Sea port 
Weighted, in a way 


73. 


Very strange 


108. 


Assault 


10. 


Part of an opera 


46. 


74. 


Slackens 


110. 


Deforestation 


11. 


Peters, of Carmen 


47. 


Football gain 


75. 


Diamond 




opponents 




Jones 


48. 


Fay 


76. 


— Soul 


111. 


Suggestion 


12. 


Ignore the Bible 


49. 


Baseball's "Master 


77. 


On behalf of 


112. 


James C^ameron's big 


13. 


Apartment complex 




Melvin" 


78. 


Western tie 




thing 
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L.A./N.Y. SWT, modfl/iittorncy, glamorous, slim, 
long blonde hair, great legs, and a killer smile. Lov- 
es arts, restaurants, theatre, horses, Europe. Seeks 
tall, lean, patrician, monogamous jet set gentle- 
man, 4(1-60. CEO-types please. W8I25 /□lOfl. 

Attractive, Educated, Weil-Bred, Healthy Body & 

Soul. Ciood values, successful enterpenuer. live- 
ly L;i lolla home. Grown taniily. Seeking bright 
accomplished, witty, 4'' + , ethical, financially set 
to share & enjoy glorious time. ^10(2 "8225 

BEAUTIFUL BRUNEHE i\ 5 8" , great curves, win- 
ning smiic. Seeks fun, energetic SWM, upscale, a 
traveler, can aftord the finer things in life. Wants 
to spoil and adore a passionate beauty like me 
with marriage a possibility. Photo ^^\0t3 "8426. 

Hommes 



FOXY MODEL TYPE encouraged to respond to 
this 4(1 year old multimillionaire, extremely 
handsome, athletic, great guy, never married with 
a taste for the finer things in life. Please be 21-35, 
exceptionally beautiful and well-built, enjoy 
travel and adventure, and seeking an exclusive 
onc-on-onc relationship. Mutual spoiling and 
intense romance assured. Full photo or headsho^ 
description a must. ^10m4. 

KIND HEARTED ENTREPRENEUR, SWM, 50. 

attractive, very successful, fun, outgoing, great 
sense ot humor. Christian values. Happy and 
secure - would love to get married. Seeking SF, 
36-45, pretty, lit, confidant, with strong family 
values. Loves the outdoors, tennis, travel. Beach 
cities/surrounding areas a must. "8826 '':ilOm2. 

I'M 49, 5'10", 18011b, have my own hair, fit, finan- 
cially secure and wishing I was married and an- 
ticipating the birth of a child. You are probably a 
bit younger than me, arc pretty, witty, and bright. 
You are willing and able to begin the adventures 
of couplehood/parenthood. Our relationship will 
include lots of laughter and conversation. "8626. 

BILLIONAIRE I'm not. However, friends say: 
handsome, funny, down to earth, smart, playful & 
successful. Also admit to romantic, boyish 47, 
athletic, short, professional, & divorced dad. 
Seeking Very: bright, pretty, well-rounded & fit 
counterpart. Photo plea.se. "8326 ''^lOml. 

WEALTHY, HANDSOME, [ewish businessman, 63, 
tall, chariTiing, alkctionatc. Enjoys fine dining, the 
arts & travel. Seeks beautiful, slender female, 45-55, 
educated, classy, gr.icious for LTR. Photo pis. ■&ilOm5. 

SJPM, 47, 5'9- ', muscular, handsome, very funny, 
well-read. ISO attractive, curvaceous, kind, with 
good character, under 45. Photo "8526 <&10m3. 



Single Services 



Beautiful Women, Successful Men 



Dwnne Bennett 
MATCHMAKER 

jio H59 6929 



A GIRLFRIEND IN NYC? 

Exceptionally attractive, dynamic, playful, finance 
pro turned trader, looking to bridge R&D with 
those generous lew who want dinner fit dessert 
with something more than another pretty face. 
Willing to travel. Brie 2 12-754-0999. 




Single? 

Successful? 
Attractive? 
Selective? 

Still searching for 
The Right OneT 



Kelleher & Associates 

(310) 271-6500 Beverly Hills 



San Francisco • Silicon Valley • East Bay 

We Specialize in Personal Searches 
Since 1985 

www.kcllehcr-associates.com 



GOOD GENES 

Meet grads & tacultv of schools such as 
Stanford, UC Berkelev,' Tufts, MIT, Wellesley, 
Harvard, Brandeis, BC. Weslcyan, Clark, NYU, 
Columbia, and Brown... 

www.goodgenes.com 617-247-3232 
EXOTIC BEAUTY 

Gorgeous, well traveled, college educated, 5'6", 
125lbs, curvaceous, green eyes, long light brown 
hair, golden complexion. Available for social 
occassions and rcndcsvous. VTP's please. 

Jordan, 310-480-8801. 

EXCEPTIONAL GUY will pay $25,000 for intro to 
.Miss Right. SWM, 40, 5' 10", attractive, athletic, 
intelligent, adventurous... all the usual adjectives. 
For details. 310-358-7604. To respond: PO. Box 
1410 Beverly Hills, CA 90213-1410 

★ ★★104- & MORE*** 

Tall ik absolutely gorgeous European model 
ofiers 104- body and mind relaxation to 

very upscale gentlemen. 
PERFECTION... Valerie, 310-413-6464. 

SMART IS SEXY Date fellow graduates/faculty of 
of the Ivys, Seven Sisters, MIT, Stanford, UCB, 
Caltech, Claremont Colleges, U of Chicago, & a 
few others. THE RIGHT STIJFF 800-988-5288. 

www.rlghtstuffdatlng.com 

DO YOU WANT TO FIND THE LOVE OF YOUR 
LIFE but don't have time or l(now where to look? 

The convenient, aftordable way to meet 
beautiful, handsome, upscale professionals 

ONE ON ONE Personal Search, §10-822-1736. 
**BUSINESSMEN OR COUPLES** 

Open minded exotic Puerto Rican with long 
luxurious black hair. Very pretty. Seeks generous 
companion for rendesvous. Alexa, 310-238-0562. 



EUROPEAN BEAUTIFUL BLONDE, 

Very classy, gorgeous modcl-lypc seeks upscale 
6c iliscriniinating gentlemen lor companionship, 
social events, etc. Gloria. 32^-851-0677. 

Prefer not to go alone? Ttien why go alone? 

The professional dale tor the discriminating 
woman. For more information call HlH-995-4343. 

RENAISSANCE & GLAMOUROUS LOOK 

European model lull of class is available 

for VIP gentlemen only. Valerie, 310-413-6464. 

FIND TRUE LOVE! Meet by phone. Record & 
listen to personals FREE. 1 8 4-, use code#2l90. 
310-652-8800, 323-848-3399, 818-779-7605. 

ART LOVERS EXCHANGE Linking lovers of the 

arts since 1985. Discount now' 800-342-5250. 

MARRIAGE-MINDED Busing ■ssmen meet selective 
lovely ladies. Est. 1910. 1-800-LIFE-MATE. 

★ SPARKLING BLONDE* .nailabk for 
charming conversation. Olivia, 310-829-5169. 



Single Events 



Single 



Ihe Single Gourniel 



| briii||s 

logelher successliil singles at log 
reslaaranls. Fine dining eienls held 
Ivlce a ieek a! apscale veoies sicli 
t^nilPfflof VllENTlNQ in Sania Monica and 
VJUU'I rnvv ^ mi; i, Neipori BeacH. 

■ For infoimation call 8O0-7;0-DINE. 



WEST COAST SUPPER CLUB! Recreational 
Events Irom SKV to SB. New! Dinners for 6. 

www.wcsclub.com 800-787-9272. 
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YOGI GURMUKH 
KAUR KHALSA 
IS PREPARING MADONNA 
€T AL. FOR 
(THE NEW AGE 



nor MTvvi ni\'ux 

\ ALTHOUGH HER CLASSES have been 
described as "transforming" by devo- 
j tees such as Madonna, David Duchov- 
) ny and Cindy Crawford, yoga guru 
I Gurmukh Kaur Khalsa, whose first 
/ book. The Seven Human Talents, is 
( due out in April, feels she's just doing 
I something that"makes sense." "I al- 



WHAT S OVER 
Paying a gardener; 
nor getting out 
of the house; big cities; 
caffeine; alcohol; 



ways knew I had a destiny to helper dairy; back-to-back 



people," says the soft-spoken 57- 
year-old. By "help," the onetime 
Haight-Ashbury flower child means 
teaching yoga to those with drug ad- 
dicdons (Anthony Kiedis, who kicked 
heroin), ailments (Al Pacino,who suf- 
fered from a bad back) and babies on 
the way (Reese Witherspoon, who 
gave birth to a seven-pound girl in 
September). Although she opened 
her own center, Golden Bridge, the 
Heart of Yoga, just last May. she's been 
teaching the benefits of Kundalini 
yoga for 30 years. How is Kundalini 
different from, say, power yoga? Its 
follov\«rs believe that through a com- 
bination of breathing, specific posi- 
tions, chandng, meditation and relax- 
ation, Kundalini rids the body of inner 
negative "patterns" that keep one 
from true happiness."lt works faster 
than other forms of yoga, and anyone 
who can breathe can do it," explains 
Gurmukh, who starts at four each 
morning with stretches and chants 
before embarking on her three classes 
a day, seven days a week. "We ore going 
to become a nation that does yoga," 
she insists. What's next? Another 
Golden Bridge in New York and 
"wherever else God tells me." — j.w. 




.schedules; aggressive 
dogs; the Beverly 
Center; tight clothing; 
bulky jewelry; 
watching TV until 
you fall asleep; having 
ill thoughts about 
anyone (as opposed 
to seeing God in 
everyone); saying "I 
want" (instead of 
"I am"); saying "not 
enough time" 
(instead of "there's 
always time"); clutter; 
deception. 

WHAT'S NOW 

Gardens; yoga 
for moms and babies; 
Rolierblading; 
India; New Mexico; 
yogi tea; vegetarian 
foods; meditating; 
entertaining at home; 
Akitas and shibas; 
vintage-clothing stores; 
the colors cream, f^le 
yellow and peach; 
silks; jewelry that flows 
(like pearls); bare feet; 
Indonesian and Indian 
home decor; the I..A. 
shops Not So Far East 
Trading Co., Jet Rag, 
Buffalo Exchange and 
Golyester; feng shui; 
the restaurants Real 
Food Daily, Newsroom 
Cafe, Erewhon and 
Urth Caffe; honesty. 

PHOTOGRAPH BY MISHA GRAVENO*? 



